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BOOKSELLER 


TO THE 


READER. 


HE Author hereof ( M. Ho: 
ward) being a Perſon very 
* well wid in the niceſt and 
neweſt parts of Cookery, having about 
twelve Months fince offer d me the Copy 
hereof, I was prevail d upon (by the ad. 
vice of ſome friends well 5Rilf'd in thet 


4rt) to Print the ſame, which having 


done, and it meeting with ſo univerſal 
Reception (Than is to the Euconragers 


! Cookery) as that the whole Impreſſion 
= © vent 


TY 
+ Wo, 


© encourag d to make a Second Edition, 
with large Additions, by ſome of the Au- 
-  thor's Friends; not of Receipts only for 


the Times when Fob, 
| in Seaſon ; to which is likewiſe prefix d 


. Work as compleat as 1s þ#d le, 1 doubt 


4 better And more General 


ie 


To the Reader. 
went off in 1:75 than a Tears time, Twas 


the \making and dhe lg ull meld of 
Diſhes after the moſt curious and nem. 
eſt made; but with Dinetr ions alſo for 
all Perſons concern d in Cookery to know. 
Fowl, Nc ure 


an exatt Table to the whole, ,.; where 


every one may realily turn to any 
ceipt, oy other Thing they. want 
mformed ,. of. of. Thu * "made the 


not bjit this Edition will meet with even 
Reception 
than the Firſt, which is what is expe- 
Fed and deſired from the curious Res: 
der, by the Publifher, 2 


Tie ABLE. 


9911 4 6 


abel Bottoms to e 
Artichoke Bottoms to dry 5 ol a * ig. 
5 to Preſerve | jan 113 
. 4 Len male 123 
bub to maks 2 - Jn KR 2 * N 


1 


egen Balls wo ot okay es 18 


' * N = . % 
= 5 4 Ti _ 
fy | g 241 Y : 
* ay \./ 
* 


bo 
ent Vol Ode D" IND 
Buck Caps 1 1 222 67 
Bean Tarts Ru das. - 7 
83, 133 


Barberries to Pickle 
bill "Wn Fare 7, 98, 99, 100, 2 102, 
I03, Icky, 195, 106 


* I 4 97 / 
A ic cl age nue 35 
Cheeſe-cakes to Such © 4 


(nſlards to 2 
Gar- N iſh to Dreſs , 


tin 6s hits” A —_ 


R _ . " . * 
Lo e * 
3 * « 8 
% * * 0 7 — ” | — k 
RE © . 5 of >- 9 
8 2 win * ' _ us 


The TA BL 5 
n to N 
Crabs to Butter 37 [40 
--27;* hat . | 

N Calveſhead to Dreſs 1 . \ 
Calveſbead to Ha 

* Chickens to Stew 
A Neck or Loi 
Seed- Cakes to ma 5 | 

Strff-Cake to N 

' ury Cakes to male 

9 bo Collar 4 Breafl of Mutton © 

£ Collar hs 


1 

'To Collar Eels 

To Collar a Surloin 
Feore- Rib of Beef 
To Collar a Breaſt of Veal 
"4 freſh Cheeſe to make 
-Toafted Cheeſe to make n 
Dutch Cheeſe. | ITT | 
Cheeſe Loaves . WY 
_Cheeſe-Cakes | 

For the Paſte 47.24.07 0 
22 .Cakes to make Ot 
ed Quince Cakes to make V. 
Clear or Tranſparent Quince Cakes 
White Quincè Cakes © 
Und cates to make 
- 4 Good Cake to make 


{ A Carrawaycake to mate. 


"Rv gyro r // 


June 87, 95, 131 

Colly- Flowers to Pickle een LE 
Currant-cream to make Ah 125 
Gooſperry-creenr to make 44 Ibid. 
Se- cream to make 226 * 
4 Conſerve for Tarts yan bau keep 

all the Tear, 4 111 
Cherries to Prafove IA + | 
To Conſerve any ſort of Flowers 
To Conſerve Strawberries... . 
To Candy Ginger 
p candy Cherries 


E licampane Roots 

| Barberries _ 

0 C Grapes | 
candy | 


Eringo-Roots 
a to make 
ehe to Perfume 


er to Order 


It = a Shoulder of Hatton in . 
Dutch Cheeſe +370 
* 55 BY = 

b, Kc. 
7 900 up a 2 75 * with Plan 


Fels to Stew | 
Eels to Roaſt 
Eels to collar 


Eres a Frigaſce 


* — - ue —— OOO PT * 
2 
J - 
- 


Sten Florendine 
Almond Florendine 


N + 


. . a 


* Vine to make A by "7 
F. 5 NS | S. . A 1 
Os, Florendine , wa | Nn 


Nice Florendine 


A- Florendine 

Fiſh when ir Seafon - 

Fowls and Rabbets * in ale. 
ee to Dreſs. TY iT 
1 | | 


Eggs © \ 
. 1 


ee of bbets or Gir 
Frigaſee White 


Frigaſee» of Pigeonns 
Frigaſee of Muſhrooms oO 


* 


Warns 
a 
' To Force a Legg of ton | a 4 9593 


To Force a Legg of Lamb (1.9.59 of 
French Bread to make * "1 21" yo 
. Fowls to Malleret "TT of eee 

—_ to * | Lo f Les ; eee 

.To a K* or in 0 7 1 

To By B d 2 m 

Court Fritters c 32298 

SHrret Fritters Idi 

French Beans to Pickle 8) 

Fruits to Diſh up with Flowers 124 

A Biſque of Fiſh | 8 wh 5 

gerſt nds 0 i. 04" EY 

Gvavy to keep; to make 5 59, 60 

Bonn") cage p n — 

"4 ©; 5 * 


„„ r cc. « s Ska ns oo oo ac . 


% =. = a.” KC Mw; 


„ a ABL LE 
(nſberrizs-to r l. 
Goos berries to Preſerve . T7 
mts ht fo makes x _— 

0 „ O iM. Ag nie. 3 

4 H CIP 11 os imd; y 

Hale ® Calveſhead 09 in id ws | 
5 Haſh a Legs of Mutton ns 4 
To Haſh a Shou A 4 di irt 
Hure to Roaſt ©\ 59140 ele ee 
Hare to Pott - a e f 11 3 ü 

„ weise le wh r 
Honey | anni n min: rd. 81 
| . Aon of ©: en 
Tumbals to Wale % Aru dne C1 21 be 
Felly of Quinces, Currans C Goouherrins | 
4 Excellent Jule to make 

122 

lub ſers to Roaſt ag N "04 $4.5 + 
Lobfters to Pickle + + 
Lig of Lamb to Force 
4 Neck or Loin of Lamb Fried 4 
Legs of Mutton like Weſtphalia Hom 
(beeſe Loaves © | 
Limon Cakes to make 


Limon Cream to make 
4 Leach of Almonds to maks 


Is Malleret Soals. 62 - 40 "3 
Io Malleret Fowl WX A 

4 Monaftick * A horn 'Þ 

4 Legg of Mutton to "al - nnn 
4 LY of Aſutton to Haſh 

d Soulder of Alutton to Haſh > 


The TABLE 


A Shoulder of Mutton to . 
A Breaft of Mutton to Collar 1 2 
A Neck of Mutton to Stem 9 0 
A Neck or Loin o —— in Cutlets . 58 
Aunſhrooms to Pic 40 90, 91 
I Mackaroons to ks - SUR 2 123 
I Medlers to Preſerve  _ ml 
J Halberric to Freſavos 1 
| Marmalade of Oranges to make 119 
| 


f | | Aarmalade Grapes to make +1f} 6 120 
5 Marmalade the Italian Faſhion 622 


1  Afarmalade of Brados, Raiſms, &. v1 126 
1 Muth - water to make 236 
Aſinc d Pies to make vith Neats Tue 1456 
ene to make Ws 
| a N. 

Ae of Veal to Rag n 4 
* 4 Neck of Mutton to Stew 1” 0% ee 


Neats Tongues to Dry . « \ nl 
no Gr nil ion et 


Oyſters to Stew 
Oyfter Loaves 
Offers to Pickle 
Oyfers GrilPd in Shells 
The Olea 
To make Olives 

Omlet of Eggs 

Orange Tarts 
Oranges and * Artificial 


Orange Butt 
Amend Pudding 


* 


yy CO) & & yy tr *_n ES 4a hk As. © dT SS i, ao =» og, _ 


The TABLE. 


wer Pu 
Little Puddings 


1 Polling 


Pudding 
4 Bran « Pudding to make 


Calves-foot Pye 
Pan-cakes to maks 


— 5 
— . 
—— hens — — — — — 
44 1 * — — 
— 
: p - — 2 an = 
7 
. , 
0 — 
= 


— 
— 4 


— eo wa 
w — — — 1 
— — — —-— — — 
* v A * 


% 
Mo 


— 
* 


— 
* —— — 
— — . rr ꝶUw-G 19500 ane TD 4 PR. IY 
* A - * 
- : 8 | 
— 
. — 

— * | | | 
: 


The oh A B UR 
Chicken Pye | ib nd 
Candle for it een "Thi 
Hare : bus! 111.411 N 


Fiblet zuin. T's | Kit * 
Fan Lamb Pye to make | uit! bnd 
ni ſon Paſty | | werdbi os 
— wed Paſties 8 au 
es Neid 
"Paſte Royal Nelke . 1 : 
SINE Fry ad Ira! hi 


of 


a ee e 1 | 
2 Roaſt ; bby 1 | 
1 
To Pickle Lobfters We 5 635 = Wb : 9 
To Pickle Oyſters n haun hk 
"Fo Pickle Tongues Web | T0 
To pickle Pigeons Lot wn 
TÞ pickle eee, 1 
To Pickle Limons, or Great gau, I 
Ts pickle Wabnts : þ 
ll French Beans * / 
75 25 Colly-flowers 4 Thi f 
.£ + pits Poa -Buds | ' 
pickle Muſhrooms o, I 124007 
'To pickle Aſparagus | 9 . 1 1 
'To pickle Sampbire © Tha” 
"To pickle Barberries | 98; 12/7 
E Soop „ 
Peaſe Fot tage 4 


N nb Pottage 


.Q ' 
2 - 


IhezTABLET 
Peafe to keep c een. aN of win 


* 
4 » * * 
- 1. 1 A 47 


: 1 {ny N D 


3% 


Pot Lo 175 75 * Lo Bi 
Pot Beef li Wm 
t Pork | | 
5 Pit Fowles 


I Fo 
" 9 4 
PRE 
„ x * 


3 


ut Hare a. 
0 Collar | 
wmb-buds to pickle 156 
bs Grapes, &ci to diy 
1 Vs meſerve Medlers. pi: all 
_ greſerye Mulberries ' 
 Thid@74/arve Goosberries 
+ opreſerve Cherries 
oo meſerve Walnuts 
of '” Nerve Apricocks 
reſerve Green Pippin: 
reſerve Barberies 
preſerve Pears 
reſerve Black Cherries 
Preſerve Eringo-Roots 


To Roaſt Lobfters ſe 
To Roaft a Hare. * 

To Ragou a breaft of Veal „ 
To Ragou a Neck of Veal. ip | 
To Ragou Pigeons e 
Beef Royal 8 _-i 
' To Seaſon Turkey, Gooſe, or Caps 
To Seaſon Veal or Lam "> Y 
To Seaſon Mince Pyes 


J Seaſon Gilad 


k 

A g 
20 
= 


To Seaſon Cuſtards 

A good Sack-Poſſet to maks 
To Stew Pippins 

To Stew Carp: 

To Stew Eels 

To Stew Oyſters | 
To Stew a Neck of Mutton 
To Stew Veal 

Jo Stew Chickens 

To Stew Pigeons 

Sauſe for Fiſh: 


: * 


The TABLE 3 


0 


in for * 4 
— 41 LEE? 133 


Sauſe 1 $Or C $ I LES. . 
a for Then ro MS: >: ff ; | 
ime for Veniſon or Hare 5 tb | 
Sauce for Green Geeſe, or Tom Ducks Ibidl. 


iſo or 0 Pigeons, or Doves 146 
Land-Fowl, 8c. - 147 
2 or Preto hy Verſo that 


7 to Or 


rea Pie 
mage arts 
lalmon to Pot 
Sauſages to make 
Sauſages without Skins to make 
1 to Pickle 
3 2 Pike 

Sweet-meats of any Apples 
kin Syllabub to make 
Ann Sillabub to make 
Irup of Barberries to make 

p 

Imkey, Gooſe, or Pigeons to Seaſon 18 
Tongues to Pickle 2 
Tongues to Pot by - © 


"ene ainted V j ot 
tow Gays jor tated Fenyou - © 152, "th3 
Goals to Aalleret F 25 32 
Brown Soop « 0 . . i f 34 
— e 1 * (41 * A * 
>, 


ongue to R e K 
5 s Tongue or Udder to _ | 
477 to make the he Way. 
Tanſey for 
Ik Jarts 
Orange Tarts 
Tart de Moy v. 


Val or Lamb to Seaſon 
Veal Alamode 


Feal to Stew 
A Breaſt of Veal to Collar 


A Breaſt of Veal to Ragou 
A Neck of Veal to Ragou 
A Sanſe for Roaſt Veniſon 
Veniſon Paſty 

Elger Vinegar to make 
Verjuice to male 1 


White Soop 
Walnats to Pick le 
Walnuts to Preſerve 


Elder-Wi ine to make 


"% 
- . L a - # ee 
. ; 1 * 0 8 
1 4.» . 9 
L T9 BET 4 4 i > 
1 N : 
aa . 
Aug: 
1 


* K . 7 
* : 4 * THE *”.c. # * + DD» 


* 


A 00057] asse 


e aii9 2 12 
Neweſt Way of 


O OK ERV. 


. | GE RY 4 — — 
* — _ — wt —— * 
* » & & N ” - - 
* * * 
. * 
6 * 5 
* i . 
0 , . * 
* » 4 , 
- , _ aa * F 
, , 1 x p 8 * . , 1 
- * "= " 
6 \ — 
, C7 


4 


1. ſtation. Pudding, © 
bo | AKEa Pint of Cream, 2 penny 


Nutmeg, z butter the Bottom of 
Thid your Diſh, and round the Sides: 
n cut twelve Pippins in round Slices, 

ny in the Bottom; throw a little O- 
deepeel over them, and ſome fine Sugar; 

1 half a Pint of Claret over them, an 
n the Pudding; make Puff-paſt over it, 
Lit will be baked in half an Hour; lay 
Paſte round the ſides of your Diſh. 
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white Loaf, ten Egge, a beaten; 


B 2. Pippin 


2 England's Neweſt Way 
2. Pippin Pudding. | 
Take twelve Pippins, boil them tend 
and ſcrape them clean from the Core, and 
in a Pint of Cream, ſeaſoned. with Orang 

flower, or Roſe-water, and Sugar to 
Taſte; and put good Puft-paſte in you { 
bake it in a oY dd ,oaf-ſug 


over it, and ſend it. 
3. Orange Pudding, 
Take two right Sevil Oranges; take d 
little of the out-ſide Rind, and ſqueeze 
the Juice and Seeds, lay them in Water ti 
Days, ſhifting the V Vater every day: I 
ſet on a Pot of VVater, make it boil, 8 
put them in a Mortar, and beat them int 
a Paſte ; then put in double their VVeyl 
of double Refined-fugar, eight Eggs, la 
out half the VVhites ; then boil a Pint 
Cream, ſet it to be cold; and put the 
with three or four ſpoonfuls of Sack; g 
the Quantity of a Half-penny Roll, and] 
in, with half a pound of ſweet Butter m 
ed, ſweeten it to your Taſte, and put it i 
a Diſh with Puffpaſte round it, and it v 
require no more baking than a Cuſtard. 
4. Carrot Pudding. 
Take a large Carrot, boil it tender; 
ſet it by to be cold, and-grate it throupl: 
hair Sieve very fine; then put in half a pou 


* 


2 ey — os 
* Cd * 3 * — . * 
3 2 9 22 
— 
ry . - A — 
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of Cookery, & 
of melted Butter, beaten together,with eight 
Eggs; leave out half the VVhites, with two 


or three ſpoonfuls of Sack, or Orange-flower- 
water, half a Pint of good thick Cream, a 


| tends 


And 0 


Oran I 
WM Natmeg, grated Bread, and à little Salt 
uke it the thickneſs of the Orange-Pudding, 


and the ſame baking; ſweeten it to your 
Taſte with fine Sugar, make Puff. paſte, grate 
Sugar over it, and fend it. | 


daf - ſig 


— 


take Ol Take a Pint of fine Oat-meal, boil it in 
eee new Milk and Cream, a little Cinamon and 
I Nutmeg, and beaten Mace; and when it is 
Y ..  Wabout the thickneſs of haſty Pudding; take 
boil, Ar off, and ſtir in half a pound of ſirset But- 
We ter, and eight Eggs (leave out half the 

"IM VVhites) very well beaten, and put in two 
BD: or three ſpoonfuls of Sack, and make Puff- 
2 1 paſte, and lay round your Diſh, and but- 


k; 8 
„ and] 
tter m 
ut it 1 
nd it v 
tard. 


ter it very well and bake it, but not tos 
much; ſend it. A | 
6. Rice Padding. WE 

Take half a pound of Rice, boiFat in new 
Milk till it is ſoft and tender; then ſet it by 
to be cold, and cover it cloſe; then grate 
one Nutmeg, one penny-worth of Mace bea- 
een, ten Eggs, leave out half the V Vhites, 
der; With two or three ſpoonfuls of Sack, or O- 
throufWrange-flower-water, a Pint of Cream; 1wee- 
It a pou un it to your Taſte _ good fine Sugar, 
; | 2 melt 


4 . England's Nemeſi Max 
melt a pound of freſh Butter, and mix all 
theſe together with the Rice, when cold; 
then ſhread a quarter of a pound of Mutton 
or Beef - ſuit, ſtrow it a top, and it will make 
it look with an Icen; then make Puff · paſte 
and lady in the bottom of your Diſn, and three 
quarters of a pound of Currans will do tor 
this quantity, plump your Currans before 
you put them in; but it is genteeler with: 
out Currans ; ſtrow Sugar over it, and fend 
it to your Ladiſhips Table for a Pudding 
that I like. YER: 

| 7. Marrow Pudding. 

Take a Quart of Cream, and boil it with 
a Blade of Mace, ſet it to be cold a little 
Then beat ten Eggs, leaving out half the 
VVhites, and put to your Cream; then cut 
a penny Loaf into ſlices, and lay a Layer off 
Bread, and a Layer of Marrow with a fey 
Raiſins of the Sun; and ſo do till you have 
laid out your penny Loaf, and three quarters 
of a pound of Marrow: Then ſweeten your 
Cream and Eggs, and put in two ſpoonful 
of Orange flower- water; pour it over your 
bread with a thin Puff-paſte in the bottom, 
and round the ſides of your Diſn; ſend it. 


8. Excellent Pudding. 


Take a Quart of Cream, boil it with tw 
Manchets, and grate in one Nutmeg , lit 
Yolks and four V Vhutes of Eggs well beaten, 


with 


f * of Cookery, — 5 
ux all W th your bread and Cream at leaſt half an 


cold; I Hour together; then 

Fre Beef-ſuet 8 half a pound of Su- 

2 gar, a little Salt, bake it three quarters of 

18 an Hour in a quick Oven, the ſame way boil- 
three el without Suet as long is as good. 


before 9. Good Pudding. 


with W Take a penny white Loaf, pare off all the 
d fend Wcruſt * flice it thin into 21 Diſh with a 
dding WQuart of Cream, ſer it over aChaffin-diſh of 
Pals, till the bread be almoſt dry; then put 
in a piece of ſweet butter, and take it off 

my and let it ſtand to be cold; then take the 
folks of three Eggs, the VVhite of one, 
"With a little Roſe-water, Sugar and Nutmeg, 

ſtir them very well together; then put it in 
another Diſh, butter it, and when it comes 
wor the Oven, grate over it fine Sugar; 
—_—_— WIR 


10 Good Pudding. 


Take grated Bread, as much Flower; then 
take four Eggs, two VVhites, a good quan- 
tity of Sugar, wet it with Cream to the 

tuckneſs of Pancake batter; then put in 

ſome Raiſins of the Sun, and butter your 
Diſh very well, and bake it half an Hoyr, 
ſtrow over it grated. Sugar, and feng it to 
tae Table. EIT | 


, 


lJarters 
1 Your 
onfuls 


2k: 11. Good 


t into it a pound of. 


6 England Newei# Way 


Take a Quart of Cream, 


half a pound of Currans ; 


| beaten, a good handful of Currans, Nut. 


"= 


' 11: Good Pudding. _ 
to it a pound 


of beef-ſuer cur ſmall 2 ſeaſon it with Nut 
meg, Roſe-water and Sugar: Then grate 
two Manchets, and beat ſeven Eggs, = in 

e all the 


well together, butter the Diſh, and bake it 
not too much; grate Sugar over it. 


12. Green Pudding. 3 

Take ſome boiled Mutton minced, wic 
beel- ſuet ſhredded, a little Time, Marjoram 
and Parſſy, and a handful of n 
all theſe together with a little grated bread, il 
and three Volks of Eggs, ſome Cream, $i 
gar and Nutmeg, Currans, and a little Flou - 
er; then rowl it up in a Sheep's Caul; bab 
and ſend it. 2; 


. 
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13. Calue:- Foot Pudding. 


Boil two pair of Calves-feet very tender, 
and ſet them by to be cold; then cut the 
Meat off and mance it very ſmall ; then ſlice 
a penny Loaf and ſcald a pint of Cream, 
{hred ſix Ounces of Beef; ſuet very fine, with 
five Yolks and two V Vhites of Eggs well 


meg, Sugar and Salt; then fold a Caul of 
2 breaſt of Veal like a ſheet of Paper, les 
ving ohe End open, fill it with the adding, 
and a good quantity of Marrow, ſow it up 

£7 | | 1 


cle Ge. 7 

in a Cloth and boil it almoſt two Hours; 
then take 1t up and „ on = 2 with 
Verjuice, butter and Sugar, ſtick it with 


blanched Almonds, and Citron-peel ; 
you _-_ it in Og ar Verjuice if 
you please. | 


14. Puddings to boil Chickens or Pigeons with. 


Take the Fleſh of a Rabbet, or the Wing 
of a Capon, for want 'of theſe a piece ot 
Veal or b with the Kidney-fat, or Mar- 
row-ſuet, or both, as much Meat as Suet; 
ſhred them as ſmall as you can with Parſley, 
Time, Savory, and Marjoram, ſeaſon it 
with Cloves, Mace, a little Salt, and put to 
it three ſpoonful of grated Bread, mingle 
them with Cream and the Yolk of an Egg; 
then pare the Fleſn with your Fingers from 
the Legs and Necks, and put in ſome of the 
Pudding, fill them not too full leaſt they 
ſhould break in boiling ; then boil them in 
Milk and Water. with a bunch of ſweet 
Herbs, and a blade of Mace, a little Salt 
then beat ſome Butter with the Juice of an 
Orange with the Butter; ſend it. 


15. 4 Cabbage Pudding. 


Take half a pound of Veal, ſhred it with 
two pound of Suet very ſmal}, grate two 
Nutmegs with a pretty quantity of Pepper 
and Salt ; then take Cabbage half boiled as 
much as will lie on a Sawcer z then take ſe- 
| "'B'4 n 


—— 
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ven Eggs beat very well, and mingle up al 

together like a Pudding; then put it in: 
. Cloth, bail it well, and ſend it u. 


and make your Sauce of Sack, Butter and 
Sugar, and pour all over it with Orange, Li 
mon, and Citron- peel; cut them thin, wid 
Almonds blanched and cut in little pieces 
and ſtuck upon it. n 250984 


17. Shaking Pudding of Almonds. 


Take a Pint of Cream, boil it with a blade 
of Mace, ſtrow it over with ſome beaten A 
monds, a little Orange-flower or Roſe-water; 
then take four Eggs leave out two Whites 
{train the Cream, Eggs and Almonds tope- 
ther; then take ſome Sugar and ſweeten, it, 
and thicken it with grated Bread or Bisket ; 
then take a Cloth and rub it with Flouy, 

and tye it up and dip it into Roſe-waterzthen 
boil it, and when it is boiled eat it with bur 
ter, Sugar and White-wine, ſtick it with 
blanched Almonds; ſend it. 18, 


* 


„ , N. '9 
188. | Almond Pulling, 
06. el win 

: Ts 


Take a Quart of Cream, two Eggs, beat 
hem and ſtrain them into the Cream, and 
rate in a Nutmeg and a penny Loaf, ſix 
poonfuls of Flour, half a pound of Al- 
nonds beaten fine together, mix them and 
weeten it with good fine Sugar; then flow- 
r the bag and boil it, and when it is boiled. 
nough melt butter with a little Orange- 
lower, or - Roſe-water beaten. thick with a 
ttle Sack, and pour it on the Pudding, and 
ck it with blanched Almonds ; an Tit. ö 

19. Almond Pudding. 1 


Take two Loaves of white bread grated 
ery fine, put to it four Yolks of Eggs, and 
alt a Pint of Cream, and a quarter of a 
ound of blanched Almonds beat very fine 
na Mortar, with two or three ſpoontuls of 
ack or Orange-Flower-water, ſome Marrow 
nd beef· ſuet cut ſmall, a little Nutmeg, and 
eeten it to your Taſte; thentye it up in a 

udding-cloth and boil it, then ſend it. 
Whites | 


s toge 20. Hofty Pudding. 


ten, 1 Take a Pint of Milk and put to it a hand- 

Bisket fl of Raiſins of the Sun, as many Currans; 

Flour, fen take a Manchet, grate it, and put in a 

-er;then Mttl: Flour and Nutmeg, and let it boil a 

ith but-Wiarter of an Hour; then put in a piece of 

t _ ter in the boiling, and diſh it wit 1 
ä | 0 


Water; 


| beat them together with two pon 


Sugar before you mix them with the thing 
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of butter laid up and down 1 it, ther 
ſend it to the Table. 1 Wb, wa” N. 


1 11 ae 
21: Almond Pudding in Gut. 
- TEE SOIL 4 4 


Take a pound of Almonds, beat "they 
with Orange-flower- water to prevent the 
Oyling; then take twelve with hal 
their W ites, a little Salt, r Nutr 1 
nd of bee 
uet finely ſhredded ; then take one pouij 
and an half of Sugar, and eight penny Loan 
finely grated and ſearced with half a Pint. 
Orange-flower-water, and a Pint of Crean 
When you have mixed theſe together fill thi 
Guts, but not too full leſt they thould brei 
Dip the Guts in Roſe-water when you il 
them, and Marrow is better than Suet i 
you have it, then boil them not too long. 


22. White Pudding. 
Beat half a pound of Almonds with Ro 
water very fine; then take as much Ox pi 
out of the Skin, and beat with the Almond 
then boil a Quart of Cream, and beat fo 
of it with the Pith and Almonds a whik 
then put in two grated Nutmegs, and gr 


two Naples: biskets, and a Grain of Musk at 
two of Amber - greaſe, and grind it with f 


Put in ten Eggs, leave out four Whites, wi 
the Marrow of three or four bones cut pret 
big, a pound of Sugar, ſome candied Cin 


WA 


3 11 
ſal, and boil them enough) ſet them 


25. White Budding 


hea of Naples bisket, cut it into 
| grate a penny Loaf; then boil a 
* 2 it of n and put to the bisket and 
al pd to ſwell them; * pound of blan- 


to beat them ſinall ; then take 
= 7 pu three ſpoonful 'of Or flower or 

Fe: water to keep them from Put 
Pint eight E 8 wer out four Whites, with | 

Creatine beaten and Mace, the Marrow 


eigh n ba of it cut ſmall, and the 
r half in pretty pieces to put in as you 
* then cut in ſome Citron and a lit- 
__ a little Salt, fill them but 
give ſcope * h, . 
fine Sugar, and 

dipt in Roſe- water. 


24. Black Puddings. 


ake a Pint of Oat-meal and put to it 
eat W Pints of new Milk, ſteep it all Night 
oil it to the thickneſs of Pudding ; then 
ttoit eight Pints of grated bread and fo 

8, a little Salt, and a little Cloves and 
Wc, lome Sage; and Penniroyal, ſome ſweet 
e, mix them together well : Then take 
ir and half of blood, and ſtrain it into 
and it it be not ſoft enough put in ſome 
eMilk into it with half a pound of _ 
vet 


you fel. 
m with 


to fill t 


ſtead of Milk if you pleaſGG. 


* ift it through a coarſe Steve, and take 


which muſt be Cinamon, Cloves, MaceN 


put in Rice-pap, . inſtead of grate 


good Quantity, of grated bread and - 


_— 
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ſuet finely ſhredded': Cut one pound ami 
half of Lard into long Pieces; then filly 
and give them one boil ;\ then take then of ( 
and with a Pin prick them to give themy 
then put them in and boil them till they! 


full enough, and you may put in Crean 


t H 


i 25. Liver Pudding. 179 11 N 
Boil a Hog's Liver, dry it in an Of 
after bread, dry it enough to grate; i 


a pound of it to a pound of grated bi 
and a pound of Currans, two pound uf 
ſuet kept dry, and cut ſmall, and { 
thorough the ſame coarſe” Sieve ſeal 
to your Taſte with one Ounce of il 


meg, and two Grains of Amber-greaſe;t 
mingle all theſe together as you do Min 
Pye, and boil three Pints of new Milk, p 
it into all theſe things; then cover it au 
and beat ſix Eggs with two or three ſpl 
fuls of Oran owed e mix them 


together and put in a little Salt you 
d bread 


* 


0 26. Carp He. 


Take a couple of Carps or Tench, tit 
great Eel, or according to the Quantity! 
make; skin it and bone it, mix it u 


of: Cookery Kee. 1... 137 | 


YAY 2 4 . : 

t Herbs, with the Yolks of hard Eggs; 
after, take Anchovies and about a hand. 
of Oyſters, and cut them all very ſmall; 
; ſeaſon it pretty high with Salt, Pepper, 
res, Mace, ra — a little Ginger, 
or five. Tolks of hard Eggs and half a 
ad of butter, work it together as you do 
Paſte z then after cut your Carps in 
or four Pieces 3 then fill. their bellies 
þ forc'd Meat, and ſeaſon your Carps with 
e things, Herbs and Spice, ſo put them 
he Pye, and what it won't hold lay in 
s about it with Oyſters, and butter a- 
them, and then eloſe it up and put it in 
Oven, and let it ſtand an Hour and a 
; after it comes out, take three or four 
and beat them very well and put them 
give them a ſhake or tyo; ſend it. 


27. Salmon He. 


2 3614 
Ake Puff paſte and lay in the bottom of 
r Patty Pan; then take the middle Pieces 
almon, ſeaſon it high with Salt, Pepper; 
res and Mace, cut it into three Pieces; 
lay a Layer of Butter and a Layer of 
on till it is laid all out; then make 
ed Meat of an Eel and chop it fine with 
Yolks of hard Eggs, with two or three 
bovies, Marrow and {ſweet Hetbs.a little 
ed Bread, a few. Oyſters, if you have 
n ; lay them round your Pye, and on the 
op; ſeaſon them with Salt and Pepper 
ther Spices as you pleaſe, 28. 


„ rr 


wine and put ſome in, and give 

make or two, n h 
2259. Artechoke Bye. 

| Boil your Artechokes well; then take 

bottoms from the Leaves, and feafon i 


2 Quantity of Butter, lay a Lach 
— 7 — * the 22 6 
1 with 2 2 put 
Sugar over them, put in piect 
— rowled up in the Yolks of E 
then put in a few Gooſeberries or G 
and lay upon it large Mace and Date 
ned, ſome Yolks of hard Eggs, Suckets, 
tice-ſtalks, and Citron; cover it wich 


ter, and when it is baked, put in { 
White-wine, and ſhake it together; ſend 


30. Egg Pye. o 
- Boil fixteen Eggs, take the Yolks, 
them ſmall, and put to them three 01 
ſpoonful of Orange-flower-water , wit! 
ſame quantity of Sack; ſeaſon it with Cl 
Mace, Nutmeg and fine Sugar to your e 0 


rr 
1 d lay ayer wet Sweets: 
ais; then melt a pound and a quarter of 
-et Butter, beat it with half a Pint of 
ro then max all theſe Ingredients: to- 
and put it in the and hake it, 
0 | when: it is drawn, a little White 
Wine and beat it with the Yolk of an Egg, 


war and grated Nutmeg, pour it in and 
re it 3 ſhake or two; ſend it. 


31. Lumber Be, 
ke Take the Humbles of a Deer, parboil 
ien, and clear all the Fat from them ; then 
> hit as much Beef - ſuet as Meat, or half as 

ch more, as you like it; mince it tage- 
baer very ſmall, and Gita it with Cloves, 
tree, Nutmeg, Cinamon and a little Salt, 
of a pound — three or four paund 
ECurrans, a Pint of Sack, a little Raſe- 
ter, half a pound of candied Li- 
n and Citron- — and Dates — and 
ed, fill your Py e and cloſe i it ; and when 
s baked put 74 "Half a Pint of Sack, or 
Ne; ſend it. ; 


32. Stump He. 


Take a Leg of Lamb from the Bones, — 
Ince it ſmall, with a good quantity of 
tet Herbs, and a good quantity of Cur- 
ritih, grated Nutmeg and Salt; Joakim it to 
r liking, and mix it wath two or three 
ir TWP of Eggs beat with Sack or W 2 

en 


01 


8 
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then lay it cloſe in the Pye, and lay on tl, 
Topeither Fruit or Sweet · meats; do not bal 
it tod much, [and when it is baked cut it i 
and put in Verjuice and Sugar, or Wbin 
wine ; make it hot before you put it in, the 
lay on the Lid; ſend it. 
ins IE Pg Ve: . —” 1 72 ' byes? . 
. IL Mp 7 33. Dowlet By, | 


#& 3: o 
#7 4 — 2118 1 | 


L Take Veal petboiled or roaſted, and cut 
it ſmall, with ſve. Herbs and Beef. ſuet 
then put ſome into it ſeaſoned with 8 2 

beat as Eggs as will wet it; then mak 

it like Eggs, and ſtick a Date in the midd 

of each of them, and lay them in a Pye, a 
put ſome dried Plumbs over them, and if M Moe: 

time of year put in ripe Plumbs z then Aa 51 
Whirezwine, Sugar and Butter, and pout i . pie 
in à little before you draw it, ſcald the Win 
and give ĩt A ſhake or two together ; ſent Butte 


* — 

t. 4 * 

Its - 
33 


: 
: 


PR 


or 


6 he $4 Calves-Foot Pye, a 1 x 
Take Calves-feet and boil them tender (lg 
then cut them in halves, and take out all thy 
bones, and lay a Layer of Butter in the bot 
. toni of the Pye ; then a Layer of Cale lage 
feet; then Raiſins of the Sun ſtoned and lll it u 
ſmall; then lay a Layer of Calves- feet; tha 
Raiſins of the Sun ſtoned and cut ſmall. ( 
rans, Limon, Orange and Citron peel d 
into thin ſlices, a little beaten . Mace 
. Ute 


—_— 
of Cookery, Gr.. 12 


i v alf theſe together, and lay a La Layer tall 
js all Ee e then boil ſm Eggs, take 
the Yolks and cut them into pieces, and 
w them a top 


t make it greafie ; ſend it. 
35. Chicken He. 


ale young Chickens, ſeeth them in half 
and Water,ſtrip their Skins from — 
er your Diſh add put Puff-paſte r 


r, and a Layer of all forts _ wet — 


Salt, and a little 


wes, Mace, N 
ap their ſeaſoning 


11988 Sugar; then ro 


| lay them in the Pye with a good Layer 
Putter over them, and Sweet-meats, then 
on the Lid 
| an Hour will bake it; take care your 


nis not too hot, it being apt to raſh and 
colour. | 


36. Fur the Caudle. 


4 * half a Pint of White-wine or Sider, 
Lit with a blade of Mace, and a little 
pelt then take it off the Fire, and put 

de Yolks of two Eggs very well — 
g : ſpconful of Sugar and a little bit of 

lr rowled: up 1 8 Flour ; then let 
| 


meg, a little fine Sugar and a little falt; 


with a Layer of Porter 3 


— — then lay a Layer of 
- and dry then truſs up your Chick- 

with their Heads on; ſeaſon them with _ 
piece of Butter 1 nu in their bellies, 


being made of Puft-paſte, - 


— * — 


. 
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it run thorough a Tunnel through the HK 


on the Top of the Pye whilſt the Pye is h 
give it twoor three ſhakes ; ſend it up. 


And if for a Savory Pye : Put in Muſhrol,: 
inſtead 0 {weet-meats, with Artechokeh 4 
toms, Cocks-combs and Pullets, Veal fue 
breads ſet in Water and pulled in pie. 
make good Puff-paſte for your patty * 
and lay a Layer of theſe with Force: 
balls, and a Layer of Chicken ſeaſoned i 
ſalt, Pepper and ſpice, with a bit of bu 1. 
in their bellies rowled up in the ſeaſoningy 
butter on the Top; and if in time 1 ma 
put in Gooſeberries and ripe Currans, 
it and put in the ſame Caudle, only la 
out the ſugar ; give it two or three he 
when you ſend it. 


37. For the Force-meat-balls 


Take Chicken-marrow, or a little I 
and Savory, a few Crumbs of White-bi 
with the Yolks of two Eggs well beaten ve 
ſon it with Salt, Pepper, Gloves and Malt .. 
then ſcald a little Spinage, drain it v 
and cut it ſmall and put it in, and n 
well together to make them look-git 
make ſome long and ſome round. 


38. Hare Be. we 


Take a Hare, dreſs him; take one Hon. 
and minct it ſinall with Bacon, Time, 


( 
( 
my 
d 


Ul, 


— o 


e 
d Marjoram; ſeaſon ir with Salt, Pepper, 
zves, Mace and Nutmeg; and when yon 
ave dreſs d the other part ſeaſon it as you 
d the firſt; work your minced. Meat with 


Wh: Yolk of an Egg or two, and lay it about 


our Hare, and fill it up. witli ſweet Butter 
| cloſe it, bake it not too much; and when 
is baked put in half a Pint of ſtrong Gra- 
and give it a ſhake or two; ſend it. 


39. Tiblet He. 


Take your Jiblets and ſcald them, put 
m on the Fire and ſtew them very tender; 
eon them with Salt and = N pretty high, 

ith a bunch of ſweet Herbs, an Onion, 
nd juſt Water enough to cover them; then 
ike them out of the Liquor and let them 
and to be cold; then put them in your 
tty Pan with good Puff- paſte round it, and 
Wit in what quantity of Butter you think 
ing, with the Yolks of hard Eggs, and 
cover it Force. meat - balls; and when you 

we lidded your Pye leave a hole a top, and 
Wit as it goes into the Oven, put in half the 
iquor that the Jiblet was ſtewed in; bake 
not too much; ſend it up. 


40. Veniſon Paſty. 
Take three quarters of a Peck of fine Flour, 
d put ſix pound of Butter in the 
ar; then beat in twelve Eggs, and make 
ur Paſty with warm Water: bone the Ve- 
C 2 niſon, 


. ͤ - As. — . —— 
7 * 
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N 1 * 
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en pa any yp 
| and Fepper ta nll up the. | 
comes out of the Oven; then ſeaſon yo 
Veniſon with an Ounce and half of hl; 
Pepper juſt bruiſed, and Salt ; then take! 
; bout a pound of Beef · ſuet, cut it into In 
ſlices, beat it with your Rowhipg-Pin;.a 
ſtrew over it Salt and Pepper; then lay th 
Veniſon on the top, ſeaſon it very high will. 
Pudding - cruſt round the Pan, and put in 
large Porringer of water, and lay a Lan 
of good freſh butter and cover it; th you 
Paſty, and when it comes out of the On 
— in the Liquor that you made of f 
Bones, and ſhake it well together; ſerve 

to the Table. Fa 4 
Ne 


41. To ſeaſon Turkey, Gooſe, or Pigeons hin 
Bone them, or break their bones very Neal 
Teaſon them with Salt, Pepper and Num Mit! 
if you like.within and without; ſtick ſu ck. 
whole Cloves in their Breaſts, fill them 
butter and put them in your Coffin, and] 
butter all over the top; then cloſe it and h 
it four Hours; when it is baked, fill it ln 
with clarified butter: A cold Diſh. | 


42. To ſeaſon Veal or Lamb. 


Take a Loin of Veal or Lamb, cut iti 
ſmall pieces, ſeaſon it with Nutmeg, Salt em 
Pepper; then fill the Pye and lay ſome Wſ: 
ter on the top; then cloſe it and babe MIt; 


—— 


Ii 


G 
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f cu, . 21 
nd if ſetve it hot up, put ina Pint of 
bur if you ep it cold put in more, 

43. To ſeaſon Mince-Pyes. 

Take the beſt part of a Neats-tongue, 2 
ile more than half, boil it; then peel it, 
al cut it into ſlices, ſet it to be cold z then 
ec it, and to a pound of Tongue put & 

zund and half of Beef · ſuet and ; 
hen put our Meat and Suet upon a Chop- 
jing-block, and ** it very fine and mix 
wal: well together; then weigh a pound of 

ext to à pound of Currans; —— your 
vice, which muſt be Cloves, Mace and Nut- 

g; m_ = 

ne Sugar, ge, Limon and Citro 

in ſhred, with two of three Pippins hack d 

e ral; wring in the Juice of a L and 
in a large Glaſs of Claret, and as much 
ack, a few Dates ſtoned and fliced thin, a 

w Raiſins ſtoned and cut ſmall ; mix all 

heſe things very well together; then fill 

3 your Pyes; bake them, but not too 

nuch. 


44. Olive Florendine, 


Take the beſt part of a Leg of Veal; cut 
og into thin ſlices like Scotch Collops, beat 
em on both ſides with the back of a Knife, 
on them with Cloves, Mace, Pepper and 
Wit; then cut a pound of fat Bacon into 
. G3 thin 


chovies, two or three Shalots, half a han 
half a pound of Butter; cover it with Puf 


paſte and bake it. 


into Stakes; ſeaſon it with Nutmeg, Peppe 


Take half a nd of Rice pick d clea 


* — 
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thin ſlices, rowl them u 8 with a 
ſlice of Veal in the middle; then put the 
in a Diſh, and put to them three or four Auf 


ful of Oyſters, and half a hundred of Forced 
meat-balls, a Limon fliced with the Rin 
off; put in half a Pint of White- wine, hal 
2 Pint of ſtrong Broth, a little Gravy, u 


| 45. Stake Plorendine. 
Take a Leg or a Neck of Mutton, cut i 


and Salt : Put it into a — with three « 
four Shalots, a bunch of ſweet Herbs, two 
three Anchovies, twenty Balls of Force 
meat, half a Pint of Claret, as much fa 
Water; put in half a pound of Butter; « 
ver it with Puff-paſte ; bake it. 


46, Rice Florendine, 


boil it firſt in Water, then in Milk, till it 
as thick as Haſty- pudding; then fer it 
till it is cold; then beat in ſix Eggs, lea 


out half the Whites, put in half a Pint I 
Cream, two or three ſpoonful of Sack, urn 
little Roſe-water ; ſeaſon it with two Peu put! 
worth of Cloves, Mace, Nutmeg and CinWrery 
mon, half a pound of Sugar, a little Salt, MWhalt 
pound of Currans, four Ounces of cand\fiill 


Orange 


—U— ö 
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O Cookery, &c. '- I 
range, Limon and Citron-peel, a pound 
f Marrow or Butter; then cover it with 
uff· paſte, and bake it; the ſame Ingredi- 
nts for Almond-florendine, only blanch the 
Imonds, and beat them 1n a Stone-mortar 
vith a Glaſs of Sack, and a little Roſe-wa- 
u, and you may garniſh your Diſh with 
ite. Royal. | 
47. Almond Florendine. 
Take one pound of Jordan Almonds 
hanched and beaten in a Mortar, with a 
ut Mitt! Ocange-flower-water ; take the Volks 
and half the Whites of eight Eggs beat with 
quarter of a Pint of Sack, half a Pint of 
10 Cream, half a pound of freſh Butter melted, 
ce a pound of Currans, as much Sugar as wall 
Wieeten it to your Taſte, a quarter of a 
= oy of Marrow ſeaſoned with beaten 
Cloves, Mace and Nu z you may put 
in candid Limon and —_ Mix it 
well together, make Puff - paſte on the top 
und bottom, and bake it in a ſlack Oven, 
not too much. 


48. A Florendine. 


Take what quantity of Curds you pleaſe, 
turn them the ſame way as for Cheeſe-cakes 
eat in a pound of blanched. Almonds beat 
Anery fine, with a ſpoonful of Roſe-water, 
it, Walt a pound of Currans, as much sugar as 
ag ill fiveeten it; then take a good quantity 
nes C 4 of 
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and Roſe-water ; then beat in ei 


————— mm — — 
3 


of Spinage; let it have two or tliree . 
then drain it, fhred it ſmall, n 
ther, butter your Diſn; ſerve t. 

4 59. To ſeafon-Cheeſt-cakes, | 


Take a Gallon of new Milk watm frat 
the Cow, ſet it with a ſpoonful of Runners: 
as ſoon as it comes, ſtrain the Runnet fron 
the Curds ; rub em through a little Rang 
with the back of a Spoon; ſeaſon em with 
half a quarter of an Ounce of Cloves, Mia 
and Cinnamon beat fine, a little Salt, half 

und of Sugar, a little Roſe-water, half 
Pint of Sack, half a pound of butter meltel 
thick ; beat in ſix Eggs, leave out half th 
Whites, put in a pound of Currans, and ii 
is fit for uſe. 

The ſame Ingredients for Rice-cakes, oni lune 
you muſt boil the Rice tender before; th 
ſame way for AlmBnd-cakes, only beat then 
in a Stone-mortar, with a Glaſs of Sack; and 
a little Roſe-water. 


50. To ſeafon Cuftards. 


Boil 2 Quart of Cream with a blade c 
Mace, or a little broken Cinamon, a litt 
Nutmeg fliced thin; ſtrain it and ſeaſon ui 
with half a pound of Sugar, a little Sac 


t 
leave out half the Whites, harden t * 
before you fill them, It muſt be good find 
Sugar, Madam. 
| 51. Fol 
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1. Pie Rojo 
Take a pound of very ſine Flour, put in a 
tle Cinnamon and — 1 woe 
n, a quarter of a pound of very fine dou- 
le refined Sugar, beat in the Whites of ten 

s; then make it into a Paſte with half a 

nt of Sack, and the beſt -Cream pretty 
H; then rowl in a pound of butter at five 
ſix times rowling ; this is fit for Orange- 
dings, Spread tarts and Laid - tarts, or to 
mist Diſhes with. 8 


52. White Pu paſte. 


Take a pound ef fine Flour, put in the 
ſhites of three Egas beaten up; make it 
to balls with cold Water; then rowl in a 


— — 
2 — 


und of butter at five or fix times rom ling; 
s fit for Taffata · tarts or Cheeſe· cakes; in 
Winter beat your butter to make it 
Wk, and in the Summer keep it as cool as 
can, 


z. Puff paſte. | 
de dTike three great handfuls of Flout well 
lite Put to it two Whites of Eggs, and a 
on rer of a pound of butter; wer it with 
Sach ater; then take three quatters of a 
a nd of butter, divide it into three parts, 
uu ! the Paſte abroad, and ſtick on a quar- 
1 1008 of 2 pound of butter in little bits all 

iso fold it vp again and flour it; then 
Ul : rowl 
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26 England's Neweſt Nay 
rowl it abroad again, and ſo do three tim 
till the butter 15 ended ; then butter thy 

brims of a Diſh and lay the Paſte there 
put it preſently into the Oven; let it bak 
almoft an Hour; this quantity is but enou St. 
for the brims of a Diſh : If you would han d 
enough to cover it all over a Diſn, you mul 
take as much more of every thing, and nu 
2 double Quantity. 6, % i 


Take Craw-fith boiled in Water with 


t 


little Salt, and when they are boiled enouMith - 
take them up, and ſer them to be coli per 
then pick the Meat out of rhe Legs and ou 


Tails, ſet it by; then take the Bodies a pc 
Claws, beat them in a Mortar with ſome ¶Mith t 


the Liquor they were boiled in, and to en h. 
quart of that Liquor add a quart of Cre che 
and a quart of Milk: Put in a blade of Mare. 
a Nutnieg cut into quarters, with a Clove ns. 


two; ſet them all over the Fire, and h 
them well; then take a little Sorrel and 
nage a little beat, and Leeks a large ha 
ful altogether; cut them large, and 
them in with your Craw-fiſh that you pid 
out; let them boil together, but dont 
_ Herbs loſe their colour; then put i 
rench Loaf and place that in the middle o 
your Diſh, and juſt when you ſend it e it 1 
thicken it with the Yolks of Eggs an 
piece of freſh Butter, a quarter of a poll 
| | f 


* 
* 
1 


- 
. * \ 
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55. To flew Camps. 
Stick your Carp as you do a Pig, and ſave 
| te Blood you can; ſcale it and take out 

WW: Ruffage'; take care you don't break the 

l: Then take as much Claret and ſtrong 

navy as will cover him in your Stew-pa 

little White-wane and Salt, a piece of 
orſe-radiſh, and a bunch of ſweet Herbs, 
ne whole Pepper, Cloves and a little Mace, 
th a large Onion, ſome Muſhrooms and 
pers; let them ſtew to till they are 
jough ; then brown ſome Butter with Flour, 

d pour ſome of the Liquor to the Butter, 

With two or three Anchovies oy ſmall ; 
m have in readineſs Oyſters fried; ſqueeze 

the Juice of a Limon: Garniſh with 

prſe-radiſh, fried Parſly, Oranges and Li- 


Ins. 


56. To flew Eels. 


When they are half ſtewed, put to them 
bunch of ſweet Herbs, a little grated 

ad, an Onion, ſome beaten Mace and 

ores, as it boils ; and when they are al- 

iſt enough, put in a little Butter, and a 

als of Claret with an Anchovy ; then 
e it up. 


57. To 


« < — — — 
— _ „„ - — = * _ 


the Diſh: Serve them for a 


the Skins; put it into a Sauce: pan wi 


: 0 $5.5 wy ** 
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28 England's Neweſt Way 
J). 1 flew Often. © 
Set on the Fire a Pint of Oyfters wil 

their Liquor, a Shalot, half a Pint of Wii 

wine, a little white Pepper, three bladg 

Mace, a little Salt to ſeaſon” it, a piece 

ſweet Butter 5 let them ſtew ſoftly, till ü 

are enough, about half an Hour; then 

in 2 ther * of Butter, and ſhake iy 

£cther, and when it's melted, lay Sippen x 

| Side-diſh. 

58. Lance for Fiſh. 


Take a little Time, Horſe-radifh, Lim 
peel, ſome whole Pepper; bail them a1 
fle while in fair Water; then put in 
Anchovies, and four ſpoonfuls of Wil. . 
wine, let them hoil a little; then {it 
them out and put the Liquor into the fi 
Pan again, with a pound of freſh Butt 
and when it's melted take it off the Fit . 
ftir in the Yolks of two Eggs, being 15 
beaten before, with three ſpoonfuls of V 
wine; ſet it on the Fire again, and leg 
ſtirring till it's the thickneſs of Cream, 
pour it on your Fiſh very hot, and ſerve 
59. To Butter Crabs. 

Take out the Meat and cleanſe it r. 


\ 


quarter of a Pint of Sack, or White-wine 
Anchovy, a little Nutmeg, and Crumii 
White-bread ; ſet them ona gentle Fur, 
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t them together for diſhing; then ſtir in 
Yolk of an Egg, and a little Pepper well 
ten: then ſtar. them well together, {6 

nto your Shell again : Send it for a N de- 


| 60. Iv Butter Sirin n. 
how = Quant e e | 
VWhite-wang, with a Nutmeg : then beat 
u Eggs with a little White-wine, and a 
utter of a pound of beaten Butter: then 
ke them e 
gh: then | 
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1 ſerve them with one Sippet 
7 2 vide-diſh. 8 | 
1 Take French Rowls, cut a little hole on 
"©: Tops as big as half a Crown ; then take 
po! all the Crumb, but don't break the Cruſt 
the Loaf: then ſtew ſome Oyſters in 
Toy ir own Liquor, a blade of Mace, a little 
4 ole Pepper, galt, Nutmeg and a li 
eie. wine: Skum it very well, and thicken 
oh 2 piece of Butter rowled up 


ur : them fill up the Rowls with it, 
ton the piece again that you cut eff : then 
t the Rows in a Mazerene-diſh, and melt 
rer and pour it into them, ſet them in 
0 Oven till criſp: let the Oven be as hot 
ine br Orange · pudd ing. 
mb | 

re, 


62. 15 


30 England's Neweſ# Way 
ö 62. To dreſi a Codi- head. 
Take a e Cods-head- with the N. 
cut large, ſeaſon the Pickle that you boi 
in; then put in a good handful of $ 
whole Pepper, all Spice, a little Limon-p 
a Bay-leat, an Onion, a Pint of White-y; 
and Water enough to cover it: When th 
are well boiled together put in your C 
head, and let it be well boiled: then tak 
up and put it in a Diſh over your Stow 
draw the Water from it, and have all thi 
_ : Garniſh with Horſe-radiſh and fli 

ON. SIR 


63. To boil Bike. ich! 


Cut a living Pike, ſcowre the inſide: 
outſide very well; then waſh him clean, 
have in readineſs a Pickle made of Vineg 
Mace, whole Pepper, a bunch of ſweet Her 
and ſome Onion : and when the Liquor bo 
t 1n the Pike, and fo order it, thatt 
Pike may boil : as ſoon as the Pike is rea 
and half an Hour will boil a Pike aY 
ong) make your Sauce : take half a Pint 
Sack, beat into it a Crab, a Lobſter : 
Shrimps: then draw a pound of; butter, t 
ſpoonfuls of Liquor, mingle all theſe toll 
ther, and - ſet them on your Stow, and! 
them all the while till it be thick: pour! 
Sauce over the Pike, which muſt be 


diſhed upon Sippets dipt in the broth : 2 
0 


* * 1 F A 
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Em 


me Ho e- radi in the and 1 in 
me Craw-faſh : fend it. mY 9 
-- "84. 08 RP 
Take a large Pike, ſcrape and ſcald it, 
ike out the Guts: then ſeaſon it with Salt, 
Nepper, Cloves, Mace and ſweet Herbs, rub 
all in very well : take a large Eel, bone 
xd cut it in ſquare pieces, as if it was Ba- 
mn, ſeaſon it with the ſame of your Pike, 
ul the Pike in the Caul of a breaſt of 
ſeal, and tye it to the Spit, and when it's 
if roaſted take off the Caul and dridge it 
ith grated , bread, baſt and flour it, then 
aft it well, and yellow: Garniſh. your 
ih withlraſpt Limon and Flowers. 


65. To roaſt an Eel. 


Take a great Eel, ſlit the ſkin a little 
, then pull off the ſkin, head and all, 
When parboil the Eel till it comes from the 
me, then ſhred it with ſome Oyſters, 
wet Herbs, Limon-peel, ſeaſon it with 
alt, then ſcowre the ſkin with Water and 
alt, then ſtuff it full again with the Meat, 
vit up and roaſt it with butter, then 
ike for Sauce ſome White-wine, diſſolve 
nee Anchovies in it, then beat as much 
utter as will ſerve for Sauce: ſerve it. 


66. To roaſt Lobfters. 


Take your Lobſters and tye them to th: 


pit alive, baſte them with hot . 


: 
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 Rowling-pin, then take as many Yolk 


then put 


and Nutmeg, boil it all together well; 


with a little Cucumber, put in your L 


Salt, and when they look very red, and yu... 
think they are _w baſt them with bum 
and ſalt, then take them up and have yo 
1 into Plates round yu 


67. Jo malaret Seals. 


Take the la eſt Soals you can J 
NR beat them with yo 


Eggs Flour as will dip them on bo 
fides : then have your Frying-pan nead 
in as much ſweet Oil as vill 
ver your Fiſh, and fry them brown, and 
yellow as Gold: then take them up and ll. 
them upon a Fiſh-plate to drain, when 1 
are cold make your Pickle thus.; Take San 
Pepper, White-wine Vinegar, Cloves, 


14 


the liquor be put into a broad Eazthen-pi 
that your Fiſh may 11e at full length in 
five Days: Garniſh with Limon-peel, N 
nel and Flowers: - ſerve it. 


68. To pickle Lobftors. 


Boil your Lobſters in Salt and Water, 
they wall flip out of their Shells, take! 
Tails out whole, make your Pickle I 
White-wine, and half Water, put in wil 
Cloves, whole Pepper, two Bay-leat 
Muſhrooms, Capers, a Branch of Raſem 


w Jo 


— . 39 

g: Let N boitor e the 

Be take them on chem by to be 
1 Tet the Pickle bolt longes and put in 

Mics, for that vvill e 9 — 

in: When the TLabftee and Pick 

| cold , e into long Pot for 


in 


69. "Tu ide Ours, © 1 


ae the largeſt you can 
the Liquor on che Fire vvitfi a good deal 
Mace, a Race of Einger; vvhole long 
per, a little Salt, three Bay-leaves, an 
on, "boil theſe well together * then Ra 
jour Oyſters, and let them boit a quarter 
n Hour; then take out your 99 
the Fot you intend to keep 
min ; let your Pickle have a boil or two; 
i off, ſet it by to cool; een FO 
zin a long ot for ue. 


Inte 
70 
YOU 


1 


ite Nur pbmd of "courſe: Ber, three 
nd of Mutton, ſet it on the Fire with ſe⸗ 
Quarts of Water, let it boil very flow , 
nit clean; and let it boil two'k Jours ; 
take the Meat up in a Tray, take up a 
of the Li Ed beat out all the 
inefs of the Meat, and put in the Li- 
gain; cut off a pound of each Piece to 
e middle uf oe your Diſh; then take 
Ipoonfuls Gew ten Corns of White 
Pepper 


[| 


wn New Way 


Pepper and. a little $5 eg 
then pci a *— ee 
Put mm; 

be Sorrel. alittle Wh N 
Leek, the quan 
cut them at ten a 
with the Liquor, 4. about eleven put! 
te reſt, ſo let 7 till 8 1. | 
* off and put 1 your foop | 
ieces of Mest mn n 


long. 
ares G 2 


take five Volks.of 


ara ah 


the then 
. the 


71. Brown Og ; 


1t 0 1 


Take a EN 
. Mutton, half a pound of midling Bach 
1 blade of Mace, three Cloves, ſome ul 
1 1 \ Pepper and Salt, a bunch ſweet Herb 

1 . let theſe boil genth In, a line T 
| than will cover thems and when 
the otic is boiled, out, take it up 

a 
two peund-ot Beef in 


in the Broth from: the Meat; Den 
beat and 
1 


it; and put à piece 0 | 
and-let-it'hoilup:in.the, Fan; fry it lor... 
put in the Liquor you from theM 10 
and __ in. two. Ducks which 


f l g 6 ' 
- 
<6 4+. $ 
1 3 0 yy 
. arr 
Q „ «— 
— * 


6 half roaſt before yu pu them in ; and 


5 


\n they axe xeddy, put them in the mid- 
& of: your wath4 handful of _—_ 
z Sortel cut pretty bis and let thein 

they are enough. ay agen 2 
les and Ses br 

els and TH if you can 9 5 

it in and put. in a little * . 


BS Good Sp. ad. of 
Pike 4 af Beef. a Kiibekle- of Veal, 
fit End o 2 Neck uf Mutton.; ler them 
thopt to pieces, am make Broth of them, 
u Craft: of bread; then cleanſe the 
th from the Meat, and put it into an 


ben · pot, and put in a Pint of White- 
I th z bunch of ſweet Herbs, with 


ſtore of 8 Singe, then take a. Hen, 


Lit wich Mm, boil it ĩn the Broth, 
twhen its enough: pour it in 2 Diſh, 
the e di. Deng, ung bear as 
Dy Volks of: Eggyas/will thicken it, and 
pit ſtirring about for fear it ſhould cur- 
then put your Fowl in the middle of 
r Diſh with tho Broth and Sippets; 


e t. 
727 h fich. 


Take a Pullerboil ir, and when yu think 


tough, take it up and put it ite Diſh; 
T boil — ow a blade of Mace, 


F 7 , + "x ett 
N Ft N | ' 
3} . 
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it 36 Englant — Wy 
1 Aud thickewit with Eggs; then t in: 
Marrow of one Bone, and take" ane 
Broth and mingle it together; put tb f 
ful of White-wine, let it ichen 
B Fire; and put the Pullet hot out of | 
| ' Broth, and fet it Ro Ro 
and fend it. 1 


„ "Buſs Soo,” 


Make ftrong Broth gn of Beef, 
it by to be cold; then ſet it on the Fire j 
two Quarts of Peaſe, let them boil till d 

be enough, with an Onion ſtuck with Clon 
2 it into 9 Pot, > LI hb 
on the Fire again; ſeaſon it pretty hi 
Salt, Pepper, Spice, and al alf forts Fa 
herbs, 8 inage, Sorrel, Lettice, young 
a large 1 K with bits of Bacon'cut ju 
Diſh, and put in a Pint of ſtrong G 
with F orce'd-mearttalle, 7 bee] 
criſpt Bacon; ſerve it. — oe 
the iniddle-of your Diſh een Hh ed. 
ons, and Rbaſt is as proper as without : 


nifh with grated Craft af der ard 
2 nj n it * 1. | t | ad 1 
3 


A. et 'Aretajs ! 


3 Take ei ght Pints of Peaſe, and fix qu 
W | of Water; let them on the Fire together 
' 1% a large Onion, ſeaſon them high, let . 


the 


doil; and when they are en 
1 through a er and 


| „ ee e, 


Fat — 205 ; beat 1 
— flat it with:your Rowing: ꝓin qr Cle 
rd it with ith far; Baran quite through a 
as your: Meat hag ab an b. a, 
Finger; — with! = 
per, beaten OI and Mare, 
Put it in a rot w ing but 
e 
a 4 
it boil/ til tis tender; then pat ing 
of Clarer, three Anchowies, and let: 
ſtew e till you find the taſte well 
the Meat tender; and üf them be mag 
quor than will make an End of few 
then take as much of it up as you thin 
before you put in your» Wine and 


things * wil put all the things in, md ttb 
fir ander arch — cake 
taſte wel of the Sites the 'then-take 3 iti 


take ont the Bay. leaves, and Bhalot 5 youl 
r i hot or cold. 5 Þtiog 04:10 


Mr rt Fe 
r 78. Te . M 
Take. 3 Pigeons, ſi Chickens: 
the Pigeons, them, I run 
whole;” ſcald the Chirkens, cut. "ut 
halves; then half Rcaſt a Rabbit, u 
it into pieces as long as as ones Finger; be 
CR very dey” cut it in 


wo N 


* 
N 


Of Cookery, Gre; - 35 
3 25 Big a haf Crowns, with Sibevts 
* pulled er Htrle pieces: Put to all this 
t one Quart of Claver,and three Pints of 
ng Gravy, let it * LI with the 
: * pt Wir ali whole Pepper, four 
ins, Savory, and Majo- 
i tied 155 wn 5 hols Kew 
32 — is almoſt enough; 
12 e rs ſhred ſmall, 
pick . — 
Fred [7 ink laden of 
Feel 672 2 Litn6n ire, 2 
[half cut into pieces as bi bie r 
br theſe well taper bent twelve 
into ts gn them fald in it to 
it; rub intend to ſerve 
2 \ in with Garlick; n build the Meat 
in an heap and the Liquor all over 
then lay the Meat Manes, being 
tboiled, ters fried, Limon ſliced, Mace 
diges t, Behn aud Balle made of | 
Bread, 5 little Cloves; Mace, Salt, 
d a fewo Matigr ds (hred; wet thein with 
r Folkd of op, add WG them in Balls, 
A boil them before you lay them on; cut 
m if you eaſe. and lay them on the 
eat with b andhed- Beans, and Frencli- 
an 1 wo a 


75. 4 Hogooe, 

8 0 Mutton, take off the ſkin 

Te Nuckle; 2 
D 4 


Take a 
ſole, with if 


2 


10 | Way 
the-Fleſh, AWAY 5; cha e 
ſhred them r 2 0 
little Time: — 

them ſmall ; put in ſome In | 
. 8 e * b r 
and all together very mY into a | 
then take; 4 Cabhage eie 
and ent A lf $0 para —.— eat, and (il 
It long. ways, like the r of a Duck, > 
Joi a Docks: Head, ak. ck. it on wil ike 
{ſkewer z then bind ſe, and 


ic up ha Rds hen bt © pal and han 
ch Ik den 3 2 85 "nl, RSA 
0 WI e Flour 

Natmeg, a good deal of Kune, with { 
Anchoyies diflolved in the 8 auce firſt, 

| 2 ape xm Butte, and Fikey: f 
| FEA pb 1 Gern C7: = 14 42 * 


2 in an feta 25 
nch of. ſweet Herbs; then p 

Pullet, fill the bat N force” 17 — 
Oyfters, with half a of Bacon; 
theſe ſtew together till it 's tender and 5 
the thickneſs of Haſty- pudding: then 
in the forced - meat · balls that you have fri 
and ſome you muſt few with it: then take 


gdb be; cb: ER of he BAS al 


ale 3 | 
L round it: garniſh with Limon, and 
n iſh, 
ſerve it. ol vo. t] Ag a 5 gy 


wr 1 81. Scotch Collps. : * 1 
of Veal, cut off us anche of 


= A gau 
. fitting into x whip wh ie 152 
ur R in: it w 
E. and it pts {noni 17 Ayprink 


: then take ſiveet- Marjoram, Sav 
, young Onions, Salt, Pepper, Lies 
; ſhred them fine, and rub the Mead 
well with them : de the Meat in 
Tolks of and a little flour: fry 
in a little Butter, and when they 
red enough” take them ove of the Pan, 
have ready a little ſtrong Gra 
Ire, in ir ane Anchovies, a 8 
and 2 Salot or two, and 4 Limon 
bp into ir, -yvith ſorpe_ ſhred 1 nit: 
t ſtew between two Di beat 2 
of Butter with the Tolk of an Egg, 


n Nee W N ov ur 
t, with eri LED 
rooms, Ves — Nog 


ed in 
pieces, with F oroe-mear-ball; Gar- 


bY 1 
. 1 


88 Fay 4 * 


— 


& &* 40 


the kabbers or 3 ah you mu 


er) 5 nsz ; ow cut Fr 
PPE * 
u 12rd: th id 2 441 Lafon he 


b Salt, P and gr NE 


of Natter in 


are moſt eno 


. I e 
bes 


tern ſtew: all 


when it ay | 
fare ready to Ia 7705 4.9 
ſhe Bacon, forme Oyſters Ried in ne bi 


I to make them look brown; = them 
the Volks of Eggs, and flour, and a little 
kd Nutmeg and Force 'd-meat-balls ; Gar: 
with Limon and Flowers * ſerve it. 


| 1 ſeaſon them with Salt Tepper, 


out the 8 


into n pieces, and put chem into ol 


Ld England Newt Way 
| $4- For the' nnd mee bal. 
"Th Rabher, Veal, or Park , fu 


fine, with a few Chives, betet H Her 
a little Spinage to make them 1* 


Anchovies, Marrom or  Beef-fut 
theſe very fine t Us ag and bind 5 
2 little flour, an nf the Yolk of an 
row! up ſome long, ſome round; 
brown and TED +, or oy den 10 


e 4 
4 wo Dignfn vi, 


Pudel 192 Chickens ; then Wt 
cut them into pieces, and fry then 
ong broth, with à blade of Mace, a li 
Salt and r er two Shald 
e ner eno of Hee] 
ots, and put in half a Pint 
Cream; and a piece of butter ron 
up in flour, and the Tolk of an Egg; 
it all about till it” is as thick as. Crean © 
wring 1n the Juice of a Limon, Hake cart 
Jon't curdle it; then ſcald a little Spin 
gut it and throw over it Ke Mufhroom 
few Carps ſhred with Oyſters, if you 
them, with a little of t chair” 1 quori | | 
ſerve i it to the Table on Sippets. 


; 86. Frigaſee of Pigeons. 
Take eight Pigeons new killed; cut fi 


— 
* oy 


F 


e Cooley oh ae 7 * us 
. 1 Se Tine, 
er; 1eaton your Pigeons wit t and 
5 der; then take a little ſweet Marjoram, 
e 2 few: Chives, or an Onion; red 
Herbs very ſinall, and put them into the 
* N the Pigeons ; with a good 
me Butter; ſo t them boil gently,” 
; here be no more Liquor left. than wall 
err the Sauce'; then beat four Yolks of 

as 


with a Spoonful and half of Vinegar, 


half a Nutmeg grated: ; when it's enough, 
the Meat on the one fide of the Pan, and 
liquor on the other. Then put the Eggs 
che Liquor on the fire, and ſtir it till 
W the thickneſs of Cream; then put the 
imo the Diſh, and pour over the Sauce; 
Wcriſpt Bacon and 7 Oyſters over it, 
Garniſh with raſpt Limon: ſerve it. 
ake the largeſt and biggeſt Muſhrooms: 
an get, and ſome ſmall ones amongſt 
cut the largeſt into four pieces, peel 
f rand throw- them into Salt and Water, 
em lie in the Water and Salt half an 
a, then take them out and put them into 
metal or Silver-skillet, and ſte them 
teir own Liquor, with a little Cream, to 
e them look white, and cut hard; leſs 
half an Hour will ſtew them; then 1 
them out into a Steve, and take a quar- 1 
dk a Pint of that Liquor they were ſew. 4 


o 


m 
AT 
a” 


„ agen Ne Wy 
- — with as much White · wine and fly 


boil all theſe together with 
— — Pe er, Marta N — 


rig of Time, a 
ſeaſon it very high to. your Taſte, 
theſe things: When-it has b ue 
ther, ſtrain out the Spice, Anchovyh 
and Shalot, and put it — 
again with the Muſhrooms to it, and! 
ready ae — 1.— op; wi 
quanti as Hic r às an | 
Te flu, and bg well with 0088 
— — 0 it up together, 
doms, and all very thick, ſo t 
—— — nom the — and feal 
bal. Spintgy and ſhake over it : fee 
herd To force a Leg of Matton.. 
Take a la rge. Leg.of Mutton, cut a | 
ſlit in the ba de, then tale our al 
Meat you can get, but don t delace thel 
— other ſide, then take your Meat 
it fine, with three Anchovies unn 
855 a Bite beaten Mace and Nutmeg a 
hives or an Onion, a little Limon · peel 
ſweet Herbs, Salt, Pepper and Oyſten 
good deal of Marrow or Beef-ſaet; then 
all theſe in your Mortar, and beat them 
together — then ſtuff it in your! 
again, and ſtitch it up with good. f 
thread to keep your Meat in; then'p! 
gs Nin, and waſli it over with the Je 


- o 
- 8 —— 
A * 1 


e 85 
2 and dradge it with Foun, 


* Butter all nh wes tn 
11 1 V 
11 & Aan n A 6p 


5 FEE ad 725 


9 
tity of ab e ke. 


bo. The fam way force a Log of Lamb, 


id make a Frigaſee, of the an 
d about it, cut into ſimall pieces pretty 
1, ſeaſon it with Salt, Fepper, beaten 
yes, Mace, and Nutmeg, a few ſweet 
bs N e it in a 
o, and it s enough pour 
ter out, and wipe the Pan elean, and p 
Pint of fkrong Gravy,a-quarten of a — 
Vhite-wine, or Sider: then let ot- your 
i) jr toad in the Gravy : then throw in 
r See with the 
ny ov y 3 then rowl up a piece 
Butter 14% Wag Tad the the Yolk of at CN 
ſqueeze in m8 20 Pa. of a. * ar: 


with 
N 5 cal 2 


te {tr Philſet of Veal, cut outs 
te. and A1 rd Kin: then take Salt, P wy 
Cloves, and Mace, pound the Spice an 
= them together; then take Time, Mar- 
Ni Limon- peel; ſflred them ve- 
dall, and mir them with tlie ane 


, 


2 
. 


- "2nd 

it ; then beat the Yolks of Eggs and . 

it all over, and put it into a Diſh to H 
with pieces of Butter all over it; andy 
it comes out of the Oven, take the Val 
and ſerve it. And if you pot it, tye itt 
with double Cap- paper, and put in two po 
of Butter, keep back the Gravy; and 
be not covered, clarifie as much Butte 
will cover it; and as you want it cut it 
into Slices, eat it with Oil and Vinegar 
up thick together, or the Juice of a Lin 
or what you pleaſe. 


40% 10 $73.41 WSRLS 
91. To ragow a Breaſt af Veal. ' if 


Take a large Breaſt of Veal, more 
half roaſt it; cut it out into four pieces 
have ready as much ſtrong Gravy: as wil 
ver it; put it into your Stew-pan, feat /; 
. high with Pepper, Cloves, Mace, Num 
a little Salt, Shalot, Limon-peel, Muſhrooy'** 
and Oyſters fried, and ſtewed, Sweet-i 
ſet and ſkinned, and pulled in little pit 
and when it's enongh, fry. your largelt 
ſters with criſpt Bacon, and Force dn 
balls, and for a white Ragow take the i. 
Ingredients, only boil the Breaſt of Veal 


\ of Cookery, r.. 49 
ſilk and Water, with a bunch of ſweet 
„ a little Limon peel, Mace, whole 


Ul: and two. Bay-leaves 4; then, when 


ugh,  waſh-at- over with the Yolks of 
and a little Butter, and put it in your 
pan, juſt long enough to make it look 
„ and thicken your Sauce with the 
of Eggs, and a piece of Butter rowled 
four, with three ſpoonfuls of Cream 
ned up together. [a of 1 
92. To Ragow a Neck of Veal. 
2 large Neck of Veal into Stakes, beat 
flat with your :Rowhng-pin-3/ then ſea- 
rith Salt, Pepper, Cloves, Mace, lard 
with Bacon, Limon- peel and Time 
tem in the Yolks of Eggs, then take a 
Sheet of Cap-paper, turn it up at the 
ners like a Drippen-pan, and pin it 
butter it, and rub the Gridiron with 
; then put on your Meat over aChar- 
Ire; let it do leiſurely, keeping it baſt- 
| turning, to keep in the Gravy : and 
you think it's enough, have ready as 
ſtrong Gravy as you think will do, 
it pretty high, and put in ſome Muſh- 
with all ſorts of Pickles, ſome ſtew- 
fried Oyſters, and Force'd-meat-balls 
the Yolks of Eggs, and Flour, to lay 
and a top of your Diſh : ſend it. And 
brown Ragow, put in Claret : if for 
ve e, put in 9 with the Y 1 
1 ; 0 


_ of Cookery, Bice... 1 * 
tal atmeg, and # eds Lignon-peel Savo 2 
ns Fer joram, and à little Time; then make 
-meaWorg broth of the Bones, and lard the Meat 
ie through, with large 2 of Bacon; 
n put in a good deal of ſweet Butter in 
Ir Stew-pan,and brown it; then put in the 
at, and bro n ĩt on both ſides ; then put 
the Liquor With the Butter, with two Bay- 
c, ſix 10575 and Troffes, if you have 
m, and Pallets ; for want of theſe, put in 
We:t-breads pulled in pieces; cover it down 
e; let it 1 0 it's tender; then take 
out and ſkum of pl the 'Fat, and put in 
nt of Claret, with three Anchovies ; then 
tin the Beef to be thoroughly hot, and put 
what Pickles you have, with tried Oyſters, 
cken up the Sauce, and pour over your 
at: ſend it. It's very good cold, but it's 
Noble Diſh hot. h 


. 


95. To malaret Fowls. 


Take Pullet, Chicken, or Veal Sweet 
ads, Muſhrooms, Oyſters, Anchovies, 
wow, and a little Limon-peel, a little 
per, Salt, Nutmeg; and a little Time, 
wmoram and Savory, a few Chives : Min- 
all theſe with the Yolk of an Egg; then 
e up the ſkin of the breaſt of your Fowls, 
stuff it; and then Rick it up again, and 
them; fill their Bellies with Oyſters, 
| roaſt them; make good ſtrong Grayy- 

7 Þ Ro 


8 — Wy | 
ſauce : 80 you may do Feafants, Twk 
or what Fowls you pleaſe. | oo} HH 


96. Geeſe Alamode 


Take two Geeſe, and raiſe their! tin 
before, and make your ſtuffing 4 * 
Fowls; only inſtead of Chives, 
Cloves of Klick; ſeaſon up gk l 
ſome into their Bellies, as we 
their skins; lard them with Lime 
Time; then put in as much Butter in 
Stew pan, as will brown them on both 
then put them in the Butter with i 
Gravy, ſeaſoned very high; and m_ 
are ſtewed enough take them ours 
the Sauce with Butter, rowled 
and the Yolks of Eggs, with ha 
Claret, and let them boil to be thick 
fry Oyſters and Force '4-meat-balls, i of 
criſpt Sippets to lay round your Diſh hoa] 
ſerve it: Garniſh with grated Bread | 
Flowers, round your Diſh. 


8 


97. To pickle Tongues. 


Make your Pickle with Salt-petre 
Sal-p nale, and to ſix Quarts of 
one Ounce of each, a pound of Bay- ſi 
{ame of white Salt, and a quarter of ani 
of brown Sugar; then boil all theſe tag 
*till the ſkum riſes, and is a very! 
Brine ; ſkim it clean; and when it! 
put your Tongues in a * let tha 


5 
vokery, Bee; __ 2 


Sin Colliflowers, Ca 
pals in ſeaſon, and it $ 2 noble Di 


5 you pleat, and rub them with Bran, 
bar up in your Chimney, to eat 
get the e belt Tongues. 


. Leg of Mutton like We obalia-Ham, 
of Mutton, cut into the ſhape 


7 de A 
= 
ao parts Salt-petre, and the other Bay- 
Let it lie in Tick e three Weeks , then 
it out and hang it in a ſmoaky Chim- 
18 you do — and la — it a 
hof Hay, which you mult ſet on fire 


and you intend to boil it, put it into 
at Kettle with a good deal of Kay; ha» 
wx Hay-ſeeds in a Bag in the Kettle: 

eat it hot, with Fowls, or cold, 
We phalia- Ham, as you pleaſe. 


99. To haſh a Calfe's-head, 


ale a Calfe's-Head, and half boil it; 
into pieces, and take a Pint of 
ers wich half a pound of Butter, — 
Mace, a bunch . ſweet Herbs; and 
alfa Pint of White- wine, ſome Ancho- 
E 3 - vas 


53 
— _ turn them 
eek, and in three Weeks 
5 ill be 1. to boil; then peel them, and 
em with Chicken or Che and Spar- E 
bage, Spinage, 


you may keep. them in the Pickle as 


We and make the Pickle 


noak your Leg with; and when it's 


— — 
** 4 


9 


ory — nk m 
vies, and] put it in Between two Diſha 


r „ „„ — ern — — — . A _s 


ſtew / ĩt ICE and boil Wed 5 Vit | 
and Parſly by che lyes ; 
Collops 3n the. bottom. +5 2 5 "Di 

bits off a, oh A a of Ma ek | 


bed Almon 0 25 5 
the Told 905 127 a ſome fried Saß 
and rowl up a large piece of Butter In 
and thickens it up with Butter, and l 
Bacon and Oyſters a top, and W 
ſerve it up hot to the Table. 


100. To E « Lag if lee 


Cut off the Fleſh of a Leg of Muti 
to broad pieces, neither Fat nor Skin. 
it with the back of a Chopping- Kniff 
not to pieces; then put it into à 
it =. firſt rub Th — Caric 
Liquor into it 77 Whole Oui 
the middle, a little bunch of fiveet 

ed up, had. 1 ſome Salt; cover it, and 

eu/ till it be chang 


ed from the Col 
the Blood; then put in, a.quarter-of 
of White-wine, three blades of Mace, i 
choyy, and let it ſtew ſo mach longer 
the Anchovy be diſſolved : Then tal 
the Onion and Herbs, and put the Me 


Liquor into the Diſh ; aud ſerve it, 


1 
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ha 101. To Haſb a Shoulder of Mutton. 

are a Shoulder of Mutton, half roaſt it, 
cent it as thin as you can, and take a 
6 of Claret, a of Mace, two An- 
ries, a few Capers, 2 Shalot, Salt, a Sprig 
Tine, - Savory and Limon peel.; let it 
half an Hour covered; and when it's 
eh, ſhake over it ſome Capers \, and 
PIES EM HOY; et 259. 

102. To flew a Neck of Mutton. 

at it out into Stakes, waſh it, ſeaſon it 
uh Balt, Pepper and Nutmeg g cover it 


Water, and put it in a Stew-pan; when 
tales ſcum it well, and let it ſtow: Then 
an e you Turneps, Carrots and Cabbage, par- 


them; ftrain em from the Water; when 
| Meat is half ſtewed, put in the Roots, 
e in a handful of Capers, and à hand- 
of ſweet Herbs, a handful of Spinage and 

fly ; ſhred them together, with two An- 
wes chopt; take a little Butter, and 
wn it; ſhake in a little Flour, take a 
lle-full of the Broth, and put in the But- 
that is browned, let ãt boi up, and pour 
over your Meat, when it's almoſt-ready, 
il it a little up together, and ſerve it with 
pets in the bottom of your Diſh ; ſqueeze 

the Juice of a Limon, or an Orange «+ 
E It. N a 


E 4 103. 10 


OO OO — 
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103. ID few Nl. 


Cut the Veal into little pieces, ſtew i 
TOO, a: little Butter in it, feaſy 
with Salt, whole Pepper, Mace, a littls| 
mon- peel, an Onion; let your Liquor q 
cover it, ſo ſteẽ it; and when it s end 
beat the Yolks of Eggs, and ſtir them 
then let them have a warm or two; 
your Veal is dreſſed, you may heat it 
EE 1 | 


3 fi 1: Muna 


mh 0% AO | 

* 
104. To few Chickens. . 
S2 JI ö f 281 « TILL 31 1 


Take Chickens, quarter them, and put 
into White- wine, and Water, but Vie 
and when they are ſtewed tender, put i 
| quantity of Butter; and a hund 

weet Herbs, with large Mace; . theht 
the raſping of a Manchet to thicken it, y 
A gu quantity of Parſly ; you may put 
a little Sage, if you like it, a little $ 
Pepper and Nutmeg to ſeaſon your Chick 
then lay Marrow on the top of them, w 
the Yolks of Eggs well beaten, with 
Juice of a Limon in the Sauce: Garnith wiſoy 
lliced Limon, and Parſly, and ſerve it to 

- , 105. To flew Pigeons. 

Melt a good r of Butter, ming 


with Farliy, Sorrel and Spinage, vvhich 
muſt ſtevv in ſome Butter; and vvhe 


mt it into ſome: of their Cravvs, with 
2 ay-leal, fave ſome of it for Sauce; then 
the Pigeons in as much ſtrong Gravy 
Will cover them, with ſome Cloves, Mace, 
Pepper and Winter: ſavory, a little Li- 
peel a Shalot or two, then brown ſome 
er and put in; and when they are ſtew- 
zough put in a little bit of Butter roul- 
ſome of the Herbs you left out; ſhake 


i. To dreſs a Shoulder of Mutton in Blood.” 
1 i JOE Yi 83 ö * 


ſhen you kill your Mutton ſave the 
d; take out all the Knots and Strin 
let it ſteep five Hours; then ſtuff it 
all manner of feet Herbs as you would 
0 19 lay che Shoulder in the Caul, and ſprin- 
yt with the Blood; roaſt it, and make 
on- ſauce, or Anchovies; ſerve it. | 
| 107. To roaft a Hare. 
ſte it with Cream as ſoon as it is laid 
1: But before you lay it down; take a 
bone, ſhred the Marrow with Salt, 
neg, Time, Savory, Parſſy 7 Shalot, Oni. 
lopt all ſmall ; rowl them up in a | 
of Butter, and put it in the belly of 


are, and fo roaſt it; and after the Sell 


64 


inglW'e with Cream, keep it conſtantly. ball 
hich ith butter, till it's enough; then take 
vhen 


auſe a little Claret, a blade of Mace; 
| | diſfolve 


f | ; 
wy . — 
„ oy % 
G "off | 
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dffolve an Anchovy in it, and melt 
butter very thick ; then take the Pu 
out of the belly, and waſh it all over 
the butter; ſerve it to the Table hot. 
108. 4 Neck.or a Loin of Mutton in Cu 
ſafon with Salt, Pepper, Nwtines, N 
Time and Marjoram; chop them, and! 
them over with ſome prated bread; 
them over with drawn butter, and lay! 
on white Paper buttered, and made i 
2 Dripping-pan, that it may not þoil | 


then boil them over Lor Woods 
and for Sauſe, take — — | 
Anchovies; mince alittle Limon-peel, 


me Orange very ſmall; cut it into 1 
boil them ap together, ſtir in ſome ; 
: Make it up r Sauſe; ſerve it. 14 , 
109. 4 Neck or a Loin of Lamb fru te 
Cut every Rib aſunder, beat them 
the back of a Knife; then fry. them in 
à quarter of a Pint of Ale; ftrow on 
a little Salt, and cover them with 2 
cloſe; take them out with the G 
them; ſet them by the Fire, and H 
readineſs half a Pint of White-wine, 
Capers; ſhred two Volks of Eggs be 
a little Nutmeg and Salt; wipe the Pal 
put in the Sauſe, and the Liquor the ge 
fried in; then ſtir it with a Spoon tyc 


| 


I 
A 
NC 


| an fd) te hen prin out | | 
F 
Wen en Fay; ee 


Limon and 


ET ray 


ike 2 piece of the Rump, et ir ont k. | 
kes, beat them well with 
pin 3 * then them in half a 1 9 
ſprinkle them with Salt, an Onion en 
; and when it's fried e 2 - 
e Onion Nutmeg, NU 
of butter in flour, an fate op de 
= nck ; ſerve it. 


I. Take Beef Rakes, ite Ain er 


| them ; put them into 1 
a G x Ker them 


; rowl up a piece of butter in . 


the Lolk of an Egg, aid fend it. 


2. And if in haſt, you may draw Gre- 
fff an Oxe's Kidney; cut in two 

ſaſoned high with Salt and Pepper: 
it into your Stew · pan, with Water e- 
ph to cover it; an Onion, a bunch of 
u Herbs, a piece of ſweet , draw 
Cravy from it. | 


113. Gravy to keep. 


ke a piece of courſe Beef or Mutton, or 
you have; cover it wich Water, 3 


— Io oo 
. 
= 


| butter in your Frying: 
us 3 
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it has boiled a while take out the | My 
beat it very well, and cut it into piecy 
let out the Grayy, with a bunch of f 
Herbs, a little whole Pepper, an O 
ſome Salt; put it in again, let it flew 
not boil; and when you find it of ag 
brown Colour, and it's enough ;' take it 
and put it into an Earthen-pot , ſo h 
keep it one Week under another; and it 
fd it change, boil itup again, ſet it 

uſe; and if for a brown Frigaſee brow 
little flour as it put in the G 
with a Glaſs of Claret, ſhake up the H 
ſee in it, if for a white; then melt 
butter with a ſpoonful or two of Crean 
the Yolks of white-wine or Side 
114. To make Gravy. © 


Take a lean piece of Beef, cut and { 
it in thin pieces; beat it well, and p 
a good piece of butter in the Pan; 
brown till the Goodneſs is out, then ti 
it away, and put into the Gravy a litt 
mon- peel, Cloves, Pepper and Salt, 2 
lot or two, a little large Mace, four Me a 
vies, a quart of ſtrong Beef-broth, aner o 
a Pint of Claret, White-wine, or Sidel, 
you would have it, white or brown; Mat, 
well together, and when it's ready put Wor 
to an Earthen-pot ; ſet it by for uſe. Wt, 
Side-diſbes. 11 
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z. To collay a Breaſt of Mutton. 
be a large breaſt of Mutton, take off 

erate White-bread, à little Cloves and 
„ with the Yolks of three hard Eggs, a 
Limon- peel, ſweet Herbs and Chives 
W therein, and mix them with the Eggs, 
Pepper, and all Spice; make your Meat 
at and even; then waſh and bone five 
ovies,and lay up and down your Meat, 
ſtrow your Seaſoning over it; then 
your Meat till like a Collar, and bind 
th courſe Tape, and bake, boil or roaſt 
r it into four pieces, and lay jt in your 
| with ſtrong Gravy- ſauce, with Ancho- 
liſſolved in it, fried Oyſters and Force d- 
halls : Garniſh with Limon and Bar- 
; a Side-diſh. But if for a Standing- 
then ſerve 4 Nr —— in 8 bot - 
Sparrow - -nowers, ge, 
© is in Zan, with white and black | 
ngs, and Force d-meat-balls all about 


116. To make Olives. 


Vea Caul of a breaſt of Veal, then lay 
er of Bacon, and take Chicken, Rabbets, 

ide eal, with as much Marrow or Beef - ſuet, 
tat, with two Anchovies, Spinage, Time, 
oram, a few Chives, Limon- peel, a lit- 

lt, Pepper, Nutmeg, and beaten —_ 
tae 
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the Yolks of hard „a few Muſh 


Tale what quantity of Eggs yo | 


| y 
and Oyfters : beat all theſe in a Mortar 
23 and > pax of this ang a La 
nidli and then row1 it up h 
the Caul : then roaft or babe it, wi 1 
pleaſe: cut it into thin Slices, and hy 
1 Diſh with ſtrong Gravy- ſauce: i 


117. Frigaſee of Eggs. © 
Take eight Eggs, boil them hard; 
them into quarters into a. Pint of f 
Gravy, and half a Pint of White 
feaſon with Cloves and a blade of My 
little whole. Pepper, a little Salt; { 
little Spinage to make them look green 
2 Pint of large Oyſters to lay round 
Diſh : then put the Eggs in the Sten 
up a piece of butter in the Tolk af a 
and Flour, and ſhake it up thick ſr 


and you may make Grayy-ſauce , it 
pleaſ : Garniſh with criſp Sippets, L 
and Parſly : a Side-diſh. ip * 

118. Omulet of Eggs. 


and beat them well:ſeaſon them with $ 
whole Pepper, if you like it: then have 
Frying-pan ready with 2 good deal df 
butter: let it be thoroughly hot: take 
in your Eggs with four ſpoonfuls 0 eint 


en have cut Parſly and 

Wr and when it 

ouch turn it on the other ſide, and 

ee the Juice of a Limon, or an Orange 

it: ſerve it: a Side-diſu. 1 tf 
119. , Petty Potatoes. 


ake a pound of butter, put it into a 
ne-mortar, with half a pound of Naples- 


et, and half a pound of Jordan-Almond 
ched, and beaten : eight with hal? 


Whites: pound it all together till you 

t know what it is, and put in ſome 
Orange-Flower water; ſweeten it. to 
r Taſte with fine Sugar: then take a lit 
je flour and make it into a ſtiff Paſte, 
lay it on a Trencher, and have ready the 
et 1 


tity or 4 Pound of Lard, ary 
| ve in your Frying-pan,and ſo cut 
al bit Paſte anthe Trencher about the 52 
or Ws of Cheſnuts, and throw them into the 
us Lard, and let them boil till they be 
ow and brown, and when they are enough, 
e them up and drain the Fat from them 
a Sieve,and put them in a Diſh, and pour 
Guce Sack and melted Butter: throw 
| ple refioed Sugar: then ſerve them for a 

iſh, | 


122. Tb make Toaſted Cheeſe. 


ake a pound of Cheſhire-Cheeſe, grate.it 
of WW into a Mortar; put in the Yolks _ 
S, 
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„and grate in a penny Loaf; put i 
>. 3 of a fiveet butter. & , 
; all together, and then toaſt ſome ui 
bread very well, and ſpread upon your Ty 
put them between two Diſhes, with Fire 
derneath your Diſh, and above: When 
are brown ſerve them to the Table; 3 
diſh; and theſe cannot be done but if” 
Dutch-ſtow. %% 78M 


| 121. 4 Salamongundy. )0N 
Take Chicken or Veal minced very f 
then lay a Layer of it, and a Layer of MW. , 
Yolks of hard Eggs, and a Layer Ha 
Whites; a Layer of Anchovies, a EU 
Limon ; then a Layer of all forts of Pic = 
or as many as you have; and between e in 
one of theſe, lay a Layer of Sorrel, Spi pic 
and Chives ſhred very fine, as the ob. 
and when you have laid your Dith all ot”. 
that it's full, only leave a place a top i 
an or Limon: Garniſh with Ho; ; 
mon and Barberries; this i 
per for a ſecond Courſe Side diſh, or a 
dle-diſh, for Supper: You muſt take tu 


lwe 


| ſhes and lay the uppermoſt Diſh to build 
Salamongundy on, it being out of faftuagl, t. 
mix it all together, but every one mui. 


on their Plates; ſome like it with the 


of Limon, and ſome with Oil and Vu 1 10 
beat up thick together. LY bo Bi 


ee tin 


122 


of Coley, cc 2 | 


110 AE ,t $97 1070 
3 122: To giekle Mes: 5 DS 
10 te twelve Pigeons; bone half of them 


ake off the Fleſh &f he other fix, and 
them as: fine as for Saufage:meat ; mix 

th Salt, P Spice and Herbs; a lit 
arrow, a a little Luyon-peet, three Au- 
s; and the Yolks of hard about 
r three; then ſtuff the Pigeons full that 
oned, the Herbs muſt — Sorrel, Spi- 
young Beets, Vine: leaves, with a little 
Marjotam and Savory; make your 
with Water, Whate-wine, and two 
leaves with a little Salt z boi [the Bones 
Pickle, and when it's + they take 
out, and ſet them to be cold then put 
in, to keep; a Side diſn; "the ſame 
ou N n de are 5 


$071 £ £ * 


18. bub chat. bas 


le the anti of three pints of new 
ven very well, ＋ it ws 
ey Mil een it and good 8 
ſpeet; chen put in 4. of a Rar 
V and a ſpoonful of Orange flower 
the fame of Roſe· water; ſet it over 
ire, and keep it ſtirring all the while 
it comes td à tender Card; put it in # 
„let the Whey run from it; then put 
bo \Biſket-pans i in what ſhape you pleaſe, 
mn your Diſh : Then take ome ſweet 


F Cream, 


1 
1 
— ³— 


_——— — 
py” LY 
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Cream, and boil it ſick of Ci Mam 
Yale it with fine” ; 15255 ben 
py to ˖ he 
T= 12 85 when e 


— — 
Ju — 
.- 24 8 
ww” 


hy. 


a — — OS and Om rt — 
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* Fd 
2 ” 


| ae e Oh 
its cold; flick on the Cheeſes 
| 8 —— te 
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124. Bel 
Ten pen of Jortaw-Amonb, 
1 — 1 Get, or lms 
a ack; or 
Sep them from Gir make it i 
wa Pate then beat in > Yolles and 
Whites of Eggs, ſweeten it with fines 
with the quantity of half a Pint of Cy 
and a quarter of a pound of fweet ! 
melted; ſet it on your Stow, and ker 
en non 
to the on OI A 2 
i fill of. fir an b 
like the Briſtles of a pe | 
K ace it in the middle of Fn v 
Cream, and take the Yolks Left, 1 
fiveeten to your Taſte with Sugar; hl 
It but not too thick, pour it round "": 
e ſet it to be cold: Serve it i: 
Wo! 


125. 
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125. Ma Caps. | 
d 1 ot A n chem 


foot pas dep ae ou 


7 pray — in a Arp 

an: de down-wards,.. and put in far 
17 a: guagter of a/ pound of 

| them. in the Oven — 
al ka, them too much; 

| they arg cold lay them in your Salver, 
\ little Saucess of - Carraway-comfits 
d them 3 pour the. Laquor. over them, 
ſerve them tor. A 91 


126. To flew Pppine. FORT ION 


ke the beſt Pippins, cut them i into halves, 
them, and to three quarters their weight 
nDouble-reined Sugar; put in as much 
kr will cover them; then boil the War 
ad Sugar together; ſkim it well; cut 
tle Limon-pes and lay in your Pip- 
wich their 5 a down-waxds 3:boit 
b up quick ev. — till they 
dear ; th en up and lay — 
e: diſß, and ſtew rhe 2 —— - 
47 — A Far 1 
Ilitt „and t Pl E 
xo, with 2 Toon 1 
kr, and pour ito — = inſtead of the 
Jr if you like that better; a Side- 


F 2 127. To 


68 


England: Neweſt Way 
127. To fitw Pears, 


Take the greateft Warden petg bil 
with brown Bread; put in a Pint of ft 


Beer or Ale: When they are taket 
out of the Liquor; and take half a Pin 
it, and half a Pint of Claret, and 2 qu 
ol a pound of Sugar; pur them ih the 
pan with two Cloves, 2 little Cream, d 
—— eloſe, and let them ſtew till thy 
ery red, turn them now and then; 
they are enough ut them into a Diſh 
intend to ſerve them to the Table in 
the Liquor they were ſtewed in; ſtios 
ble. refined Sugar pver the Diſn; ſerve! 
2 Side din. 


128. "Pippin fads. 95. 


Take as many fliced Pippins 6 will 
the Pan's bottom; ſry them with'a fol 
then beat eight F ps, Whites and all 
a Kalt penny Loaf grated, and half al 
Cr a little Nutmeg and [ugh 
beat all theſe together, and pont over 
fried Pippins 3 | bake it over a''ſoaking 
and when it's "thoroughly baked on 95 
turn it, and ſerve it with Butter © 


thick, and Su ar ya the who yr 
Dilh 3 a Side-d 8 | 


129. 


Wit as you would a, Tanſey, and when 


it. 4 \ da Cf 


130. Good Tanſey. 

lle twenty five Eggs, abating half the 
ts; then beat them well with half a 
of Cream, or Milk, a pound of Naples- 
t grated very fine ; then colour it with 
tle Spinage, and a little Tanſey ; ſwee- 
it with Sugar, butter a ſkillet and, put 
e Tanſey, ſtirring it over the fire con- 
ut, Willy ; and when it boils, to thicken pour 
"a Tito: your Pan; let your Butter be my 
tefore you put it in; fry it with the be 
Butter, keep a Plate over it, then turn 
t; take care you don't break it in turn- 
then ſqueeze in the Juice of an Orange 
it, and ſtrow Sugar on the top, and 
(4 the brims of your Dub ; ſerve 3 


i ee 


id 1 — w; 
_ II oy 
from et put it into a 
with ſix ; ſeaſon it with a little 
meg; beat with a burchen Rod till 
have — it well together; then put 
into it, and make it 28 Batter for Frit- 
Tee put in a little Sugar ; then 
— mate it hoil before 
beg in: ſerve ut; 4 Side diſn. a 


„ 
Al like a Pint of the Pulp of Skirrets, and 
wonful of fine: Flour, the Volks of 


8 make them into thi 
them out into Fritters, and 


chen try 
the _ * reſt of the . Side-diſhes, 


185. 2 Rau 


Take a handful of ator 2 aſj 
cf Flour , the T $, 4 
jonful of Orange Mover nat, 2 handful 
Beef-ſuet ſhred all ſmall, a little 
Salt, a-ſpoonful of Gheaſe-curds ; 
fel together, a and wet it as little as you 
E 4 "4 


can, and make it — ** S ot t 
Mille: Lay it in round Balls in che bot 
of your Dili, avtuch muſt he well butter 
bale them not too much; when they an 
ked put them in another Diſh, with a ſpe 
ful of Sack or White-wine, welted 


and Sugat together n on 1 Ta 
on 4 113713 © Vi q/ hte 
65, Nee bras kalt. . 
Take ideen bende; parboil them, «al 
—— very: fine then put to them Mam 


or the Fat of a Loĩn of. K Veal 
little grated Bread, and the Folks ol. 
Eggs, a little Cream, Roſe- water, 80 
and grated-Nittmeg ; temper::all theſe u 
ther; then make Puff-paſt with Batter? 
led in the F lour, witk a2 little Sugar , 
Roſe - water, the 'olks of two ; andy 
Water; then rowl it but like. ittle Pal 
the breadth of your hand, and put Tory 
in them, and 10 * r 
ſerve. them. ; £13 £1: — — 9 * 


137. Kit N. 


Take the Kidney of a Loin of Veal, » 
the Fat about it, with alittle of the cold 
you have dreſs d, then take Marrow, org 
ſuet, with the Volks of Eggs, and bop 
all very fine together, pound a little 
Mace, Nutmeg, and a little all S 65 


Limon-pee], and * da of = 


ed, wit 


5 * 


A Cookery, Be x bh 2 
ou fit.: Mix 2 t 7 
ara 1 2 2 of ate = 
in Hog's-Lard to make 
2 and yellow. V | 


Bieta þ Pie to Fry. | | 
Take grated: Bread and Curds, and tw at 


348 } 


hites of Eggs, and make it almoſt as t 
Paſte 3 =" it gr a little Cream, an 
Ke It into what Faſhion you pleaſe ; fry 
n in Butter as you did your, Puddings: 
e for Sa ce, = Sugar, Roſe-water 
Lack well beaten e 8 it up- 
bo: dk. nd x: ro 


139 cha Loa. 


Take Cheeſgcurd, ted Bread. Yolks o 

ps, Mace, Wige ts them well wa 
r, and ſweeten it to your Taſte with 

1 ; then take ſome Stone-porfingers,Butter 
m, and put in the Curd : bake them, but 

£100 much: When they are baked turn 

m out, and cut a little hole a tm 3 

put Butter them; ſet 

. n to rk, and colour colour 


$ 0 * 


14% Pippin Tarts, uf * 


Take two ſinall Orang r.them thin, 
15 jar -- 


| boil themin Water be, ne 3 
n (hred them ſmall, and pair twenty Pip- 
6; quarter and core ür and Page 43 to 


| __ . 


—— — — le 
Þ — 1 1 


: 
* 
' 

2 Þ 


2 ſet them b 


— 
* N 
a a — — in 0 _ 
* : — 
"OA , « * < pe 
 , 9 RN 13 2 e 

2 * — —— — 
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* ſtew till they are very tender ; Wt 
when 125 195 5 cold uſe "thepr for 1 1 (9 


, * 


% * od 
- 
a+ * * 
8 a Z T 
2 * 0 31 * as * 
. 
* 
* +» N 
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a ſkillet of Water, which muſt boil 5e | 


9 * — N * 
Ty - * — 4 2 <> * 


and dry them in a Cloth; then beat it 
Stone-mortar till it's 


par. Weg in refined Sugar, wü ba 


* * — 


n 
. — "ax wel hen den! 
are enough z LOG in Half a pa 
of white Sugar the Or⸗ 2 
that is ſhred, * he trice of the On 
and let them boil till they are pretty i 5 


to FT — open 
Ft th em in the Orenm 


it in: 
—12 Set them eU. 


141. To flew Papi... 


Take à Gallon of the deik Trin 
5nd quarter them; cut out the'Cores and 
them in 4 little Sack, and Rofe-watet 
ſon them with a little beateit Cinnamon, 


meg and Sugar, and Tqueeze an a Limon; 


| 
I] 


211111 


deze ou hs day wr 7 
ow the Peel — Water, nge it 1 
times « ily: Jor two then rave: 


you put your Oranges in: Tou mul 
them in two Waters to take the bitte 
away: When they are tender take then 


very fine: then 
s 


cle 6 

105 it's cold, 0d thn ay 
ee in patty t your 

and juſt before you — I in th 6 

jt 2 hole on the Top of your Darts, and 

in the Jace and; 2 Then in a ck 


ell. 1 


t aac Ar Wen 
dite Green Bean them, 2nd and 


; 1 , then 1 

pat a ir af” Eu = 
yer of I ſorts 2 wet Sweet: metz, ex- 
| 7 Quinces : fhrow in a little Sugar 
agen every Layer : then — | 
re e pole on che To put in 2 
iter of à Pint of the dice of Litnon > 
i OS KANSOY: 'Cloves, 
Mit br , andied Lime an 
pee}; And when come ou, we 


On, r te ere fone Whire 
Fe, put 87 of an wy 


Wen e #d4heſe Tarts are t 
N k. | 


144. Spinage Tarts 


tke Marrow, Spinage, hard Eggs, of 
chandfill, be Mace, Nutmeg, Li- | 
Peel ſhred very mine en put in as | f 
I Curtany 2500 u think fit, wi "Cor 5 1 

one 


76 England's Neweſt. Way 
ſtoned, and ſhred, candied Orange an ( 
tron-peel : ſweeten'it'to your Tanya nt 
Puff-paſte, and make them into little fg 
e bake or fry them. 4 "Wl "I 40 
n 1435, Tart de Meg. 1 


I's FIT 77 


Make puff. paſte and lay round your Dif 
then a:Layer of Bi and yer of þ 
ter and Marrow, a“ then a. ayer.of 


ſorts of wet Sweet * ts, or as many a8 

have, and ſo 2 he 3 _ : f 
A quart. o 

Poe gs, and a e 2 f. 

water,ſweeten it with Sugar, ar Mah. 

will bake it. — 5 10 ert k i} 1 6 19) 


* 146. Set Cuftards, © 


" Luke quart of Cream, ſet ih | 
boil it with ſome broad Maceawhen i it 1 boi 
ſet it to be; cold then take ſix Egesith! 
the Whites; heat them very we and pu 
a ſpoontul of Orange · flower water, of . 
water; and ou in.a pound of Sugar; 


den the, Cruſt in the Oven, and Net 
Corners with brown Paper, and Þ 
botioms with a ſmall Pin, when 70 th 
and fill them: and when . are "' 
dem by for uſe. . 
| Wt: 


147. To make cuſard. ay 


GY ws a en of Cream boil it withabl 
of Mace; beat ten Eggs, leave out 75 


— — 


* 


oft Cookery, Se. 7 
ites ; take the Mace out, apd ſweeten it 
þ Sugar then beat in the Eggs with one 
cofa] of Sack, ohe fpoonful of Orange- 
fer water; ſweeten it to your Taſte, and/ 
tit into your Cuſtard· cups, and let them 
juſt boil up in the Oven; and if you 
| the Eggs in the Cream all together, then 
my put it in your Ouſtard- cups, over 
t, and they will be fit for uſqqG. 

10s N 1602638 


' eq 74 0 | 1 3 4. ese 
3 "Be , Ric Cl ee 
10. 1011 148. 1 E, > 3» ar F $1 ) 1»; 78 YT? 


ſake! a quart of Cream, boil it with a 
|: of Mace; then put to it boiled Rice, 
beaten with _ Cream: put them to- 
ther, and ſtir them well all the while it 
bon the fire: and when it's enough take 
f, and ſweeten it to your Taſte, and put 
2 little Roſe · water: let them be cold, 
gferve then. 1 £97104 
n D 
149. Cheeſe Tate, 
Take a quart of Cream, boil it; then beat 
Yolks of two Eggs, and when the G m 
old put in the Eggs, and put it on again, 
boil it till it comes to a Curd, but not 
bey: then blanch Almonds, beat. them 
Ih Orange-flower-water, and put them in- 
e Cream with a little Naples-Biſket,and 
ittle Green Citron, ſhred ſmall. with Mask- 
unbs ground in the Sugar: ſweeten at to 
u Taſte with good Sugar; rowl it out 
0, and bake them, but let not your Oven 
bo hot. | 150. Cheeſe 


. — ͤ ͤ—„-—-—— 


7 * England's Neweſt 8 
n 150. Cheeſe Cakes.” 
. two Gallons Tat un 
Runner, that it may be a tender Cy 
and when it s come and gathered n 
Whey — 8 cm bau th prey 
2E N 
pound "af iden: Due very well; then; 
to it twelve . Wil the Whites. off 
ſeaſon it with = Mace, Cinnamon, N 
meg and Ginger, a Lettle Sal Salt and Roſe1 
ter and what quantity of Cuxzans youz 
ſoafom it to your, Taſte with Sugar, wit 
Muſk:phamb or two grauod 2 in it: then 
them ivy uſt, an 2 


1 05 151. En the Pall, 


v1 58 


Ae ane Blow) breck-in war 
three ſpoonfuls wy Orange-flawes, SN 


R water, Water mixed 
- 4 ge er, 1 


1 into a ſtiff Faſte : then g 
out thin, and put in the reſt of de lun 
then make your: cut and half ay iq 
will U bake them: and yo may! 8 
e 510 7 


p OY 


"152: - oy Bit Salmon.” * 
Tale what piece you have : ſeaſonity 


| Cloves, Mace, 2a linie Galt: ani le V 
Bay-leaves : Put it into a Pot wi as 10 


A ted Butter as will cover it: chen ſet 


"of Codbery; A.. oj 
, Oven with Manchet-bread : and when 
taked take"It but of the Pot, and put it 
the Pot yon antend 10 keep itn, and 
the Butter, and he it, and cover it 
hana 95 2 nd 6's not ſo 
enou it h n put ig 
the . the ſame way Pox 
. H only. you. muſt bong 


i 


LEES * 
© W » 7 


163 1 b. Tongues. 6 


like Neat? Toogyes our of "the Pickle 

hav as Lin long to look red: 

of t il; till they 

hn ck your 8 — lea- 

oves, Mace 

Rand, EIT 2 

1 w ta * put 5 

ninto a Pot, and melt as much Butter as 

| cover them, and put them into the Oven 

e bake then: and when they are baked: take 
; por of the Pot, and par thom int th 
n "Big pou intend bp. pin nnd ren 

tter was.” pada 
mch more as will cover 580 an Inch above 
ir Tongues, and you may fill up the Sides 
tte Pot, with Chickens 0 roger 


154. To 


8 | England's Nef . 


4 iS; 15 Pot, Lohn. 


- Boil the Lobſters till they vvill cos! 
of theit ſhells : then take theſe, Tails} 
Claws, and ſeaſon them with "Mace; | 
and Pepper; then put them into a Pot! 
bake them with ſweet Butter; and wf 
they come out of the Oven, take them 
of the Pot, and put them into a long! 
and clarifie the Butter were baked 
with as much more as will cover them 
well ; ſet them by for uſe. 


155. To Dot Bu like Vin, 


* Cut a large veiny Piece of Beef into 
Pieces ; {kin it and | beat it with your 
ling-pin-; then take two peniny-wort 
Sale pere, the ſame of Salipninelle;: 
it very fine, and rub it welf in with) 
Hands; lay it in a Tray for two Day 
It e's ay 8 s it out; 
wich Salt and epper pretty hi 

à little Beef - ſuet into 1 ſeaſc 
with Salt and Pepper, and lay it in you 
then the Beef; and a top break into 
Pieces two pound of freſn Butter, tye it 
and bake it with brown Bread; whe 
bak'd take it out of the Pot with a fim 
to drain the Gravy from it, and put it 
a Mortar, and take out all the Skins 
Veins, and beat it with a little of the 


ter that you muſt ſkim off; then put it 
| and 


| 9: my giant. or. 
ther Pot, 155 pour uw utter aver it; 
ter enough to Cover it, 1. Harte as on 
ill cover it an Inch above the Meat; : 
ind four Days i in your Cellar before oy 
It to eat: the lame way pot a] 


ou muſt not beat at in A. Mortar, 
2 Pepper inſtead of Wbite. IF 


156. Tv Dre Burks! 1 . 


2 Leg, or any fleſhy Piece of eas. 
i 2nd cut it gut in pieces: beat it in a 
very d 8 Kan Ae ron D 
per : A 8 ndful o | 
15 of Ro mix it * 
ind a Pot to bake, with a pound of 
V bake it with brown Bread; and when 
js out of the Oven, take it out with 
and drain it from the Gravy 4 Hege 
da dry Pot, and als It it down cloſe | 
ard ; rim off all the Butter, and put 
bad clarifie as much more as will co- 
lach above the Meat; then wet Fa- 
wrer it and ſet it in a Cellar: in 


ys cut it. ws, 
157. To nale Sauſages, 


It a Loin of Pork, ſkin and bone it; 
teak the Bones all to pieces, put them 
Vater enough to cover them, when they 
im them clean, then ſeaſon. the Liquor 
Kult, Pepper, a blade of Mace, Shalot, 


F — —— — — — —— — 
0 1 I * * *** a | . g s TN 

Fl , 4 N * f oe | - : Sa, 

F 3 k - * , | } 

_ 4 

. 2 . . Ni 

4 e England = Way 

* ö | * = ” N » 1 
* Onion: and when all the Goodneſz is 


of the oops, take it out and ſtrain it, WM" 
Let it be cold, then ſhred your Meat f 

fine, ſeaſon it with ry Re ns « | 
Cloves and Mace, à handful of Sage, . 


them look Green : then mix them tog 


'L with the Yolks of three Eggs, with ay 
of the Liquor as will make it pretty nip; 
oy then rowl up one of them in Flour, ani, 
a it, to ſee if it's ſeaſoned to your Mind 
"8 not, ſeaſon as you like them: and il. 
=. are not to keep, ſhred in a few Oyſtem ie 


their Liquor, and fill them. 
138. To Nr b. 


Pick them, clean, and finge then 
white. Paper: Dry them with a Cloth: 
waſh them; if you do, they wan t keep; 
ſeaſon them with Salt, Pepper, Cloves, Who 
and N , beaten, an max all WT vs 

let them ſtand twenty four Hour . 
place them in the Pot, with their ! 
downwards: Strow over them ſome 
Cloves and Mace; then pour as much 
ed Butter as will cover * tye 

e 


1 N 
wo. yo d 
_— > — 


as 
* * 
— = _ — — 


3 
6 


— 1 
IB ant fs 


down cloſe, and bake them; 

are baked enough, let them ſtand 4 
and then drain; the Gravy from them 
place them in another Pat, with their 
upwards; fill their Craws with Butte 
off all the Top of the Butter, keep - 


1 — — 
5 m4 m 
- 
| | p — 1 
1 . N : p * 7" — * . 
rr a retro eee ES 2. ö 
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our Butter be an Inch above rows Fow 
fucks will endure two Hoars haking, an 


i 1 z  theh ſet them in your Cellar 
e. n 


159. To Pot Pigeons. 
ur Cloth; don t waſh. them : 


ind th Salt and Pep T .rowl up a piece of 
ür god nit. Io thee 


les; fix Pigeons will take up a 


als downwards; dridge them with Flour 
de you put them in, and tye them down 
E; and when they are baked take them 
and pat them, in another Pot, with their 
ults upwards, keep back the Gravy ; and 


@ as will covet. them; ſet them in your 
br, e 


160 Jo Pot Have, 


ikea Hare,waſh him clean, dry him well 
4 the Blood, with a Cloth; cut him into 
ters; ſeaſon him with Salt, Pepper, 
A Mace and Nutmeg : Put it in a Pot 


pound of Butter, and two Bay-leaves, 
eu ig ben it comes out of the Oven take out 
wei bones, and put it in a Mortar, and beat 
P30" 2nd pour the Butter from the Gravy, 
G2 and 


of Cookery, Se. 83 
y, and the things in the bottom; and 
kr Fowls, more or leſs according to 


Fick them very clean, wipe * ws 


lutter; place them in the Pot, with their 


you have not Butter enough, clarifie as 


p F bs 1% 0 2 j—— 2 2 2. as 
r | 
by LL * b 4 p 
* . yo 
= : = 6 1 
1 , 
134 
P : 8 * 
= 1 
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intend to ſerve.it to the Table in; pr 


one Sprig of Roſemary ; cut them, 


lie *rill next Day, and then you may © 


quor it was baked in; when it's cold tat 


„ England's Neweſt Way 
and mix it all together with your Han A 
at it into a glazed Veniſon- pot, that yi 


down cloſe, and darifie as much Butter 
will cover it an Inch above your Meat; 
it by for uſe. . 9 
161. To Collar Beef. 

Take a large Flank of Beef, beat it 
your Rowling pin to make it he flat, 
even; cut it ſmooth, and take out all 
Griſtles, and Veins ; then take one Ot 
of Salt-petre, the ſame of Sal-Prunellz;} 
it ſmall, and take a quarter of a pound 
brown Sugar: Mix them together, and 
it in well with your Hands; then lay 1 
a Tray, and . ſprinkle it once a Day n 
Pump- water; let it lie three Days; 
ſeaſon it with Salt. Pepper, Nutmeg, and 
ſorts of ſweet Herbs, a good deal of & 


throw it over the Collar; then rowl'1t 
hard and cloſe like a Collar of Brawn, 
bind it about with courſe Tape very f 
and put it into Water enough to cover! 
ſeaſon it with Salt, Pepper, and a little v 
Mace, a bundle of ſweet Herbs, two .. 
leaves, an Onion; and when it's bal, 
rowit up hard in a courſe Cloth, and 


if you pleaſe : Or, you may keep it in tik 


at, 8 boil it with more Water; and 
it's not. ſeaſoned high enough, ſeaſon it 
per; ſet it to 1 then put 2 
into * * * cover it wi 

kle ; and if you keep it à pre hl, 
r : 


162. To Collar a Breaſt of Veal. 


Take a Jargs Breait of Veal; bone it, and 
b out all Griſtles; then take Sa ge, 
line, Marjoram, Savory, Chives, a little 
mor my Sat. f them _ and — 
m Wit t, ep utmeg, three 
jd Eggs, back'd mall; cut your Meat to 
it 1 0 flat, and even; bone five Ancho- 
ein four Ounces of Bacon; flice it 
p, and lay oy tho Anchovies .up and 

un your row your-Sealoning 

Herbs upon wo and ſhred ſome Marrow 

| Beef- hat bo together, and mix with the o- 

t {ngredients, and Tow! it up hard, and 

it with courſe Tape, and cut it into three 

ls; tye them ſeverally in clean Cloths 

tight * hard at both Ends; then 

ke your Pickle thus. 


Tour. Pickle thus 


ut on a Pot with half Milk and Water, 

put in the Veal-bones, with a bunch of 

8 Rabe, Mace, Nutmeg, Salt, and 

* per, and a Bay-leaf; when all 

* led well, 14 all the Goodneſs | 
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broth cold, out them in and 


peel and ſweet Herbs, and rowl them 


ad, g Ny We, 


is out; take out the the Notes, and put 
Collars, and let them botl-tender er thn ap 
Mer] they 


them ont and tye them u 
Clothes, and Va eet Ms 

cold, hen Kim Math the LN 

and when they are bailed A 
Pickle, as you find jon; eat by w 
Oil and Vinegar beat = thick together, 
ths Juli ice 25 2 Limon nd N a5 
ple: & m " 7 

163. To Collar Pig. 


Take 1 fat Pig, cut off his Head | 2 
chine him down the Back, and take out 


the Bones, and Griftles ; take car you de 
cut the Skin; ; then lay e 
one Night, the next W. ey f 
Cloth, and cut each ſide — 9. ſeaſon 
with Salt, whole P r, Nutmeg, 
little beate Mace, « little Sage, Noten 
and Limon- peel; rowl them up hart it 
Cloth, and the fouſen Drink is is Bran; M 
and Water; ſtrain out the Bran, and f 
off all the Far, and ler your Collar be 0 
before you put them in. 


164. To. Gellar. 1 Eck. . 


Skin them and rip up their Balls 4 
take out their Guts a Bones; then ſeal 


them with -Salt, Pepper, Tomes, 1 Lim 


Ir 


hunch Res On Bay-teaves, a Sprig 
hoe and boil them, but not too 
ch; boil ſome Syder in the Pickle ; and 
en you take them up tye them cloſe, and 
0 1 up to be cold; and when the Li- 
pr is cold, ſxim off all the Fat, and put 
the Collars; boil up the Pickle now and 
en. 25 you find becaſion, and eat it with 


| and Vinegar beat up thick together, or 
* of Limon, Pickles, or what you 
2 


| THE PICK L ES.” | 


E. 


Take the largeſt, and Greeneſt Cucumbers; 

it a piece in their Sides the length of your 
cumbers, take out their Seeds and grain 

em well; then put into them ſome Gloves, 

le, whole Pepper and Muſtard- ſeed brui- 

Ha little ; then peel three Cloves of Gar- 

ct, the ſame of Shalot, with ſome Ginger 

wed thin, according to the quantity, and 

it in a little Salt; then lay the piece on 

pin that you cut out, and tye it faft and 

iſe with Pack-thread ; then put them into 
doch White-wine-vinegar as will cover 
aten very well; and put in a good deal of 
ae Muſtard, and a Bay-leaf, with Salt, 
1" reording to the quantity you make; let 
—_ G4, them 


5.12. 


them lie in the cold Pickle nine Days; Tu 
put them ĩnto a Braſs-kettle, and ſet thill 

over the ATE to Green; ave, them doy 
cloſe; and Tet chem have à boat d two. tf 
take them off and ſtove them down 
cloſe, and let them ſtand to Green; thenl 
them on again, and ſo do till they ars ye 
Green; then take them out, and boil ur 
Pickle, and pour it over them ſcalding-ho 
then cover your Pot, and tye it down d 
with Leather: You may eat them next I 
or you may keep them a Tear. 


18866. To Pickle Wallnuts. 7-810 


Take Wall-nuts when you can guſt thn 
a Pin through them; then make a Pot 
Water boil; take it off, let it cool a litth 
then put in your Wall-nuts, let them lie 
ven days; then make à Pot of Water h 
and put them in; let them boil a quarter 
an Hour; then wipe them dry, and put th 
into as much White-wine-vinegar as wille 
ver them two Inches above the Nuts; . 
put in Cloves, ee and Ging 
whole white. Pepper, Muſtard-ſeed bruif 
ſeven Cloves of Garlick: the ſame of Shai 
according to the quantity you make; all pt 
ed; a Nutmeg cut into quarters * | 
0 


theſe together, and let them ſtand in the 
Pickle nine Days; then pour. the Pig 
from them; boil it up and fot it by to! 
cold; then put in your, Nuts, and tye 10 
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doe with Leather : ſet them by 
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fike French-beans when they are 
Ins, top ne tail them; put 


teſt White wine nee ar. and 
ale whole Pepper, a Race of Ginger, cut 
; et them lie in the cold Pickle nine 


and put your Beans in, let them but juſt 
22 boil; then take them off the Fire, 
e them down cloſe, ſet them by; then 
them on again ; ſo do fir times, till they 
as 28 Graſs; then put them into 
Erthen-pot ; tye it down clofe with 


lame way you may do Cucumbers, 
Wals an if they do chan xs, | 
p the Pickle and pour over thee * 


* < * WW". 
| . 4 . 43 


as . 
3 2 
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168. To Pickle Cawh-flowers. © 


ike the whiteſt and cloſeſt Cawly-flow- 
cut them the length of your Finger 
the Stalks; then boil them in a Cloth; 
half Milk and Water, don't boil them 
et; then take them out carefully, and 
em by to be cold; then take the beſt 
e wine Vmegar, Cloves, Mace and Nut- 
cut into quarters; a little whole whute 
*, and a Bay-leaf ; fo let theſe _ 
5H; 9: ol 
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u then boil your Pickle in a Braſs Ket- - 
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167. To Pickle French-beans. N 

7 0 - | | i 1 N = | 

- 


"1 1 Y , 
& * 


7-9 


ter, and they will keep all the Year. 
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then put in your as ety 


will be ft to eat. 
e Nt 
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Take Salt and. Water poll cir ran thy 
then put in your Flumd- dg, and bal | 
not tender; then ſtrain them from the 
ter, and let them be cold; then take y 
quantity vou think fit of White-wine V 
gar, and boil it with two blades of | 
- and a little whole Pepper, then put the! 
to the Pickle, and let them ſtand nine 
then ſcald them in a Braſs Kettle, fix ti 
till they are as green as (Graſs ; take 
they are not ſoft; tye them doun with 
ther: The ſame way pickle Eder 15 
they are very prettix. 

170. To Pickle Auro. Wi 


Take the Button Muſhrooms, . th 
E with a piece of Flannel, 
you into half Milk and half Water 
33 Preſerving· pan, with half 
ater, and when it boils put in 
— and let them boil up quid 
half a quarter of an Hour, then ch 
into a Sieve, let them drain ti 
cold, then make your Pickle of the 
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: - ON * 
* 


JW. — 4 - 
* * 0 A W + 
* 


ee oi 
ir- wine Vinegar „ put in Mace, Long- 


to 


ner, 2 Race of Ginger boiled in it, and 
4 enough, cut 4 


into quar- 
put in it, and when it's enough, 
i land till it's cold, then put it into 
i and pour a little of the beſt fiweet O 


e It de * 2 
e 


15 


d 


each a Spunge, (put them in Water as 
s them) then pur Water and a little 


her 
ge 
x til 
ake 
1th] 
ads, 


when It boils put in your Muſhrooms, 
nthey boil up thi 0 20, 206 es 
into cold Warer, and a little Salt, let 
tand twenty ar Hours, and put the 

& from them, and put them into White- 
Vinegar, and let them ſtand a Week; 
take your Pickle from them, and boi 


well, put ſome whale Pepper, Claves, 
rand a little all Spice 4 your Pic- 


b cold, put it to the Muſhrooms, and 
them cloſe ſtopt, or tyed with a Blad- 
lb keep the Air from them, or elſe they 
*' to mother ; if they do mother yoy 
901 


your Pickle again: If you pleaſe 
my make your Pickle half 2 
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171. I Pickle Aſparagus.” h 


Take A Hundred of the-lar gelt AG 
cut off the White at the Ends 
W them lightly, to the Head, till t 


Took green, wipe them with, a 
brat In a dee Gally - pot, ve ke t 
over them two penny-wort 
and Mace, a little Salt, put Wn 
Whuite-wine Vinegar as will cover them 
for all Pickles do waſt in ſtanding 
them lie in the cold Pickle” nine Day 
wax the Pickle out into a Braſs Kettle 
t It boil, then pa them in, and ſtovet 
down very clo 171 them” Wo a little, 
ſet them over again till they are verys 
take care they don't boil to be ſoft, then 
them in a large Gally- pot, place theme 
tye them down with ! ather. 


172. To Pickle Spb. 


Take n . and pick it, and | 
into Salt and Water for two Days, then 
it out and put it into a Braſs-pot, and! 
it with the beſt White-wine Vinegat 
well, for it will waſte mightily, hav 
= a flow Fire; cover it very-clole, 

till it's very green, and criſp, bu 
mn; nor ſoft, then put it up, and 
—.— cloſe with Leather: The beſt ti 
do this 1n, 1s in the Month of * the 
bo high Seaſon, . = 1 
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173. To Pickle Barbera. 


te Barberries, pick out ſome of the 
to make the Pickle look red 3 put 5 | 
lt, and White: ſalt, to make it 
x h to bear an Egg; then ſtrain the Le | 
into the Pot you oj to keep them == 
1nd when the Liquor is cold, put in the 
erries, with as Hh White-wine Vine 
s you think fir, with half a pound o 
T 1 Sugar, tye them down cloſe with 
; ſet them by for uſ. 


174. To keep. eee 


i LA. 
1 xt 


I * 


le Artichokes and throw them into Salt | 
Water, for half a Day; then make 4 
of Water boil, and put in your Arti- 


ks, and let them boil till you can juſt 
the Leaves from the Bottoms; then 
ut the Bottoms very handſome,” and 
uh; then put them into à Fot with 
Pepper and Vinegar, a few Clo 
y- _—_— z then pour ſome melted — 
mer them, eno Mo to cover them, | 
t down cloſe for uſe : Then put them 
þ boiling Water, with a piece of Butter 
te Water, to plump them : then _ 
(@ as you pleaſe. 


175. To dry Artichoke: bottoms: 


der them as the others; only inſtead of 


ting them into Pickles,lay them on _ 
| an 


. England, Newt Wy, i 


bread is drawn ; ſo dry them well; wil 
voa uſe them put them into boiling v 
with a piece of Hutter to plump them 
1576. To keep green Phae. 
Tale young Peaſe, ſhell them, and 
 havetwoor three bails; then ſpreada 
on your Table, and dry them very wi] 
It; then have your Bottles ready dried, 
Hill them to the Necks, and pour over 
melted Mutton-fat, and cork them d 
very cloſe, that no Air can come to th 
Tet them in your Cellar; and when yg 
them put — 1 Mt 
Ip Sugar, 2. Piecs of ] 
ter; and when they are enough drain t 
and ſhake them up thick; at rina 
may venture to eat them. 2 „ 
% T6 keep Cnßern. 
| Tako the get Dutch Gooteria 
growt % ore Qt ey change | Our; 
and tail them, dont cut them too cloß; 
put them into wide: mouthed Glaſgbt 
which-muſt be very dry; top: them d 
and Put them into a Kettle o* cald Wat 
let it heat leiſurely; and when you think 
Gooſberries are ſcalded thoroughly, t 
chem out; and when they are cold, 
in the Corks, and feal them down cloſet 


and ſet them in an Oven after How | 


4 


ee 
pleaſe. 


t. ot What you 


y 18. Damſons are done a a way, on- 
— muſt put them into Stone bottles; 


= you Pane them into a Pot, cover 
m over with clarified nes hel ſt 


i aby for an 12 * 


179. * Pickle emen, 


int waſh your Cucymbers ; 
m into a Rundlet with one E 
it up cloſe : Take Water and Salt 
it together, till it will bear 
1 and ſkim it very well, an 
ito your Vellel boiling- bot. Hot, and fo 
d three Weeks: Then open the H 85 
r Veſſel, and take out the Cucumbers 
m from the Water, and put them into 
ther Veſſel. At the Bottom whereof 
7 ſome Dill, Fennel, and Jamaica-Pepper, 
a little Allom, which will make them 
o; and ſtrow ſome of theſe Ingredients 
ne them; then head up your Veſſel a- 
0 ; put in boiling ir n and let them 
t Green enough, you — boil the Vine- 
again; put it to em and ſtop your Veſ- 
coſe, 
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180. A very good Sauce for "Roaſt Ve, 
Take one Glaſs. of Claret, one Glas 
fair Water, one Glaſs of Vine one 1; 
Onion ſtuck full of Cloves, one Spoor 
whole Pepper, one of beaten Pep 
one of Salt; boil all together with Be 
chovies; ſtrain the Liquor through a Sit 
and ſerve it up with the Veniſon: 
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per for moſt Months in the Year: 


ui i Sey. 
Anton forced. - r 


þ of 2 
ue: of Rabbets, - 
I Crabbs,. __ -- 


Boiled Mutton it 
Po ers. 


2 7. 


Pork Heal 


Rabbets Rap. | 
Peaſe. © 
Stewed Pip ppins. 
Patted Kemſon. _ 
Sirret Fritters: 
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Bacon Fro g 
| Green Gee, 


Bills FARE. 
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ibblets ewed. $5 
Artem vg,. 

Kice-· Pudding. 
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| Chicken and 7 Robbers 
roaſt, 
Goosberry Tarts. 
Peaſe. 
vgs et and Cream 


7 Bo 12 710. 


Ducks rag 
ee 120 Ig 
Aſparagus. urg 
Chic ken pye. Butter 4 b. 1 
Sturgeon. 


Ch ly 


MARCH. AU 
| $1 3 Boiled Veal! 
Aſparagus-Soop. Apple. puddi. 
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ts. 


uſ-ſoop. 


wbets *. 


line of 


mberry. fool. 
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Salmon. 
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Lamb- 3 
22 Artichoke- 
bottom ee, i 


Twkiy 11 en 


Chicks "Prigs el pe” 
Stake-pye.” . £ 


Veal: Cutlets. 


81 N or LY by 


Beef Royal. A 
Pigeons and Bacon. 
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% 


Lamb- 


hes Fs 
7 Mutton d col. Ita and. 
h-flowers 
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s roa. | Laub in mts, T 
2 3 Fo * 
} i Salmon or Gudii 
Tanſey with Pritten b 
A Pottage. + 2 
Hutton boiled. © 
Fruit-pudding. 7 
Phillet of? Veal roal. '7 
Tekeys > Eg: | 
Sr Geeſe roaſt. Morrels and Artichi 7 
caſe 
| Goosberry- -Tart. itt A A] 
Cold Forge: 
Pike dreſt yith Opfer ä 
Bread. pudding. 
Mutton Cut lets. 1d 
Shoulder of Veal fuft. 
Ducks ne 
Wild N Peaſe. 
Petty Portoons. « Tongues. | 
2 forced. Cold Sallets. 
Apple-pye- - n 
Sin r.- 4 Bihs rout. 
Pullets Pellone,  Autton boiled. 4 
Limon-pudging with FPotata- 
Pan-cakes.” 4 Thill f Veal ) 
Collops half Jarded. 10 
Autton in Cutlets, chicken 5 Ron 


In 


FARE 101 
Neck of Val in Cut. 


Proſe-Soop. oy, hol 


Salz. with "ny W. 
9 7 hf — 1 - Hes Vi 85 collar d. 
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2 mn vonnete. 

y dob'd. . 
| Cutlets ragou d. 
nor. pudding. 


To remove. ' 
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4 Pottage.. 
Boiled Fiſh. + 
An Olivs Pain 


Mutton * 


RoafT Chicken. 
Scarrots bojled, 
Tart De- mp. 
Calf*<Bver ler ae. 


1. NN 
Calf head haſbed. 
Salmon boiled. a 
amb in Winti. 
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Roaſt Cet 
Almond . 


| Rabbets roaſt. 


* n, 


Bacon and Chicken. 
Lamb fri * with 
Artich | 


Petty 0 Sr. breads Beef . 


and Livers. 


Autton roaſt. 


Artichokes. 


- Lanib with Spin 
Bread. pudding. 


Fuer with 2 


French- beans. 


EW. wi a I 
Marrow-puddng. 


znage-4 arts, 
755 LY Trois, 


and Googberria, 


Griskins of Beef, 
Shoulder o Mutt 


Potted Partridy. 
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Chicken = Rah 


Paragus. 
Potted Eels. 
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Turkeys | boiled 
Tarts, * ps 
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Bk FARE. 
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Pigeans 1 a. and "= Lamb — 
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00 + +3g | ollar'd Beef. 
Karon of Lamb. ones. 'Sturgeob. 
Forte Lell or routs, 
ee 


a Net mR 
IT J. N N 
Salmon boiled with, . 2 
' W/hitings- 
Rab hats" Firgaſeed: M7 \ 
Phillet of Veal roaſt d 
Paſty of . — 2 
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Ducks _ 708 


Forced Tow, 
Boiled Fowls \, hs 
Beef roa. e 


Sar, 


| Lamb Frigaſetd. 
>, Fawn roaft, 

7 Dudding bake bed. 
Black Cope. RW Loin of Fo! ru, 


Boiled Rabbets it Rabbets * 
Turmps. " 
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Hencb of Venifon oh 
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f 4 Green Geeſe. ME 
n Geeſe,” © Roaſt Sweet- -breads.” — 
dge-bog. Pig's — 2 COD 
„bat. Gold Tongues, © om 
\ 1 2 Strawberries and \ 
10. geon. N 8 Cream. W Donne 
8 Ee 2 555 
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boiled with Spi- Beef roaft. 
{1,) Ora ge· pudding. 
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Turkeys Boiled” with 
 Aarrow-bones. _ 
Frigaſee Trout. 


Solamongundy. 
Rabbets pou 
Goosberry- fool, 
Sturgeon. 
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A Pottage. 
Lamb forced remove. 
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Ake a urtet of ' Peck of Flour a 7d 
in an ut into it a little Cloves, 
bor pay Salt; then wet it with 
A one ann ry rh 1880 
f a” T ell W1mn's 
% ten Nen ale half the — 
Gaſs of Sack, a en er mix 
rery loft; then lay it by the Fire ay 4: 
1 work: 11 three Hobs of Garrans, four 
ces of Ora «ig and Citron candied, 
e pound of Sugar 4 bake it in a Hoop, 
paper the Hoop, "an Butter the Paper 
re it goes into the Oven; Ice it over 
I: three Whites of Eggs; froth it with 2 
knary-ſprig 3 * fi half a pound of Su- 
beaten in 4 Mortar; juſt ſe it into the 
again to harden. * 


2. How to make Shrewsbury-cakes, 


like two pound of Sugar, two pound of 

iu, a few Carraway-lceds ; take 

= Butter 3 beat it with your Hand till 

komes like Cream, a very little Bar 

it like a Paſte, and make it into little 

| I -AKES ; they will bake in a — of 
aur, | Zo « 
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Orange · pee 


4 -=r 


pound of Butter, lalf 
KOte-water , Cloyes, 


mould them together with a little new / 


q of * N 
A L 4 Ty . 


and / Neweſt May | 
3. How to make a good Seed-cake, 
Take a quarter of a Peck of Flour, 
pound of Butter beaten to-a"Cream; aps 
and three quarters of fine Sugar, one C 
of Carraway-ſeeds, three Qunces af cand 
and Citron, ten Epps, leave 
half the Whites, a little Roſewater,a (1 
ol Sack, a little Cloves, M and Nutn 
le neu Barm, and half a pint af Cre 

it up and lay it by the Fire to riſe t 
ake it in a Hoop, and Butter your Pq 
When it is baked, Ice it aper. with Whits 
4 1 renn e me 


3 


4. How to make very good Cakes,” 


1 4 


P of 

1070 
£5 <4 4 
* 


5 ſake half a Peck of ane Flour, fivep 
s, half a pound of Marmalade of Oran 
a dozen Eggs, leave out half the Whites, 
int of Sack, a Ire 
ace and Nutim ven 


yeaſt, and as much Cream as will nl 
them up into Cakes ; then Ice them with Wh; + 
gar and Whites of Eggs, and bake then 
2 gentle Oven. 1 
if F. How to make Fumbals. |. 
Take a pound of fine Flour, and as ml... 
white Sugar; mix them into a Fate iy, 


- EE TE er : 
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e beater) Whites of Eggs; put to the Paſte | 
und of 'blanched Almonds well beaten; 

id half a pound of ſweet Butter; add half 

pint of Cream, and fo mould it all welt 
vether, 'with à little Roſe-water; ſhape 
m into Forms, and bake them in a gen- ö 
Oven. IC len 


* Howl to make Macayoons. 


Take one pound of white Sugar,one pound 
lanched Almonds, and a little Roſe-wa- 
7; beat them in a Mortar; put in a little 
bor, and put it in a 'Pewter-diſh over 2 
bing-diſh of Coals ; ſtir them till they 
ne clear from the Diſh ;' put in a Grain of 
uu; then lay them on Buttered Papers, 
peiſh : Ice them over with Loaf. ſugar. 
7. How to make Biſket-drops. 

Take one pound of Sugar, four Yolks of 
ws. and two Whites, a little Sack, and beat 7: 
a 18 yell together one Hour; and when the | 

Wren is ready put in a few Seeds, and one 
und of Flour, and beat them well toge- 
u; then Butter Paper and it on; then 
t them in a gentle Oven, and as you ſet, 
them with fine Sugar. 54 


8. How to make Biskets. 


Take one pound of fine Sugar, eight Egg 
Sack, by little Roſe-water ; beat tles 
Hour till the Oven is ready; put in one 

5 56 1 
nn 
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| that you muſt leave out at 


well, and bake it in a quick Oven. 


| boil it up with a Pound of Sugar, till it w 


110 e, 1 
pound of Flour, and half an Ope- of Cat 


1 it well regal 
put it into en 
Ea Par, and ut and bruſh it over 


Top with a little of the E * 


in again a quarter of an Hour. ug 
9. How to make very good Ginger-bread 


Take ; bla youd of of TW: two pound 
Threacle, half a pound of Sugar, two C 
ces of — and. 

Ounce — Gagen 


and new - e tagetl 
Mix theſe all together as fliff a 28 it can 


be made; bake it in an eas arg 4 | 
Bread. 7 


10. How to make Bubi 


Take one of Flour, three el 
tle-Barm, agile Butter; mix them vi 
the Flour very E with a little new Mi 
warm dz then lay it by the Fire tore; th 
make it into little Loa ves; 


flour it ue 


11. Io make Quiddam As, Plans, ws, Apt 

| Oninces, or any other 

Take a Quart of the Liquor Ws 2 
Fruit, and add a Pound bag f ra 
ſeparated from the Stone, Rind or Co 


ſtand upon a Knife paint like a 


Gelly. 
"14 


- 


Coll 12: To mak2 a Conſerve for Tarts of any | 
= Fruit that will keep all tbe Tear, 

alf Take the Fruit you intend to keep, peel 
er If the Rind; and remove the Stone or — 


pimaill' Ot Water ar being a 


„adding Cinnamon, Sugar and Mace ve- 
ad, y fine ſearcedi; boil them on a gentle 
und bire ti they become as thick as a ny; 
a then put them up in Pots or Glaſſes ſtop- 
m0 E and they will have their proper 
the aste at any time. 

. 13. How to preſerue Maadlars. 


Take the Fruit and ſcald in fair water, 


nigh ps gy off; then 
ia them at the head, and add to each 
, 1 Wound a Pound of Sugar, and let them. boil 
oy till the Liquor become ropy, at that time 
N 


ute them dand ſet them by for- your Uſe. 


e To make, Swcat-meats of any Abl. 
Make your Jelly of thoſe: that are moſt 
bt and pleaſant ; then cutting other Apples 


wund- ways, put them into a Glaſs or Pot, 
nd let tem ſtand ſix Days; then boil them 


dern vich the Addition of a quarter of a Pound 
t u Sugar to a Pound of Liquor, not break- - | 
Cong, but ſeaſoning them farther with the 


it Juice of Limons, Oranges, Cloves, Mate, and | 


eerfuming them with a Grain of Musk. 
12.3 1 15. "How 


— — — 
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3. Ehr to preſerve Mulbirvies: 
Strain two quarts of the Juice of Mulhe 
ries, ren pmol and half of & 
gar boil © over a gentle Fin 
till they become in a manner 2 Syrup; he 
put it into three Quatts of Mulberries, n 
Over ripe - and after they have had one 0 
take them out, and put them together wit 
the Liquor into an Earthen - veſſel? ſtop the 
cloſe, and keep them for your Uſe. 


16. How to preſerve Gootberries,”. | 


Take them before they be over ripe: d 
off their Stalks, and Tops: and if you ha 

leiſure, ſtone them: then laying ina Earth 
veſſel a Layer of dugar, lay upon it a Lay 
of Goosberries, and ſo do between ever la 
till your Veſſel is almoſt full ; then add 
bout a pint of Water to fix pound of G00 
berries; and the Goosberries having befa 
been ſcalded, ſet them in this manner over 
gentle Fire, and let the Sugar melt; wh 
being boiled up, you muſt ſtop them up 
your Uſe. 97, © Thea 4g HU 
17. To preſerve Cherries... 


Take your Cherries when they are in t 
prime, and ſcattering ſome Sugar and Rok 
water in the bottom of your Preſervingpa 
put them in by Degrees, till caſting in yo 
Sugar, remembring you put an equal weig 


g „ 


ef Cookery, G.. 1173 
er; and being ſet on a quick Fire, you 
add a Pint of We win if you _ 
them plump; and when you find the 
boiled up ſufficiently take them off, 
jut them, into your Gally-pots for Uſe. 
18. To preſerve green Walnuts. © 
berve to gather them on a dry Day be- 
they have any hard Shell; boil them in 
Water, till they have loſt their bitter- 
then put them in cold Water, and peel 
eir Rind, and Lay them in your pre- 
Ng: pan, with a Layer of to the 
lit of the Nats, and as much Water as 
wet it; ſo boil them up over a gentle 
nnd again being cooled do it a fecond 
nd put them by for your uſe; this way 
negs, when in their Green Huſks, are 


19. How to preſerve Apricocks. 
ſerve When they are moderately ripe, 
and ftone them, laying them a Night 
ur Preſerving-pan amongſt Sugar, it be- 
ad in Lays: and in the Morning put a 
quantity of fair Water or White- wine, 
kt them on Embers, and by increaſing 
it Fire melt the Sugar: when being 2 
ſcalded take them off, and letting them 
ſt them on again, and boil them up 
till they are tender and well coloured, 
lat time take _ off; and when they 


, Jound, not over Tipe, and lay at thel 


—— —.— 


1174 — 
are cool put them on in Glaſſes on R 
your Uſe. - Ea 


28. 10 2 oe e 
Obſerve to gather them on a dy ) 
fore they are too ri air iling. the Gre 
pare them, and boal em in Warer ti 
are exceeding ſoft; chen take out thi 
— 3 bene the Vat 

and two — 

— wg boil up 

mor is boiled - A A cee 
ins ybu intend to preſerve, yu 
del till they contract a Greeter. 
orc natural? . . manner t 
reterve Flum es, Quintes, 
15 ng of that kind, dr en e 
— * green and pleaſant. 


21. How to preſerve Barber! 


Obferve you gather the faireſt Bun 
a dry Day pr boil ſeveral Bunches h 
tle of Claret till ef are ſoſt; Strat 


than add fix pou nd of Sugar, and n ofi:. 
Water; boil _—_ up to. a Syrup ail. 
your Barberries ſcalded into the Liu 
they will keep all the Year round. ., 


wn 6 - How to pygſerve Furs ul | 
Obſerve that you gather them . 


of an Earthen pan 4 Laying of Vive 


. : 
a. A 


"of Cookery, S. 115 
her Lay ing of Pears upon them, 
40 1 6 ot is Fa We then to a 
F 2 Pears, add half a Porn! org Sugar, 
p much fair Water as will diſſolve it 
tle Fire, where ſuffering them to 
they are ſomewhat mn a ſet 
1 tor Uſe. 


23. To preſerve black Chari,” 


t off the Stalks of about a Pound, 
. in Sugar and fair Water, till they | 
me thick like a Pulp; then put in your 

x Cherries with Stalks, remembring you 
r half a Pound of Sugar to every Pound 
Tr erries; when fiakog: the Sugar to be 
d up to 2 that it will rope, 
them off and "ſet them by, uſing them 
du ſee convenient. 


24. To preſerve Eringo Roots. 


like of the Roots that are fair,two Pound, 

and cleanſe them; ; then boil them over 
tle Fire very tender; after that, peel 
he outmoſt Rind, but beware of break- 
hem ; after they have lain a while in 
Water, pat them into your Sugar boil'd 
ba Syrup ; allowing to each Pound of 
ic three quarters of a Pound of Roots; 
th boiling a fhort time over a gentle 
2 may . ſet by to cool, and then don 
by for Uſe. 


12 .- 4. 
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25. To conſerve or 
5 a Vi N ah bs | 
an | 


Take your Flowers well blown, and 
pick d; bruiſe them ſmall in a Mo 
with three times the weight of du gar; 
which take them out and put them into al 
kin; and having thoroughly heated f 
over the Fire, put the Conlerves! Ty ind 
pots for Uſe. | 


26, To conſerve be 


Strain them being firſt boiled in fait 
ter, and boil the ulp i in White ine 
Sugat, as much as is convenient to make 
ſtiff; and thus vou may conſerve any 
of Fruit ; the —_— not being gre 
tween this, and m Ig ge 


which I ſhall ſpeak hen 


27. How to . Cres: © 

Take the faireſt Pieces, pare off the 
and lay them in Water twenty four H 
and having boiled Double refined Sug 
the height of Sugar again; when it beg! 
be cold put in your Ginger, and ſtir it 
it is hard to the Pan; Then taking 1 
piece by piece, lying it by the Fi yl 
afterwards put it into a warm Pan, 


it up cloſe, and the Candy will he firt 


1 


Take 
mient 
und « 

Eggs 


Coabery, cc. 117 
| 28. To candy Cherries.” * 
ere them before they are full ripe, ſtone. 
fo m; and having boiled your fine Sugar to 
eight, ur it on them gently, moving 
n; and ſo let them ſtand till almo 
j and then take em out and @y 'em by 
fire. g 
29. 15 ende E Ae | 
te them from the Syrup in which they 
been preſerved and dry them with a 
th; and for every Pound of Roots, take 
0 id and three quarters of Sugar; boil. 
P 2 I and dip your Roots 0 it, 
hot, and they will ak take it well. 
230. To candy Barberries, 


You muſt take them out of the preſerve, 
l waſh off the Syrup in warm Water ; 
n ſift fine — them, and put them 
33 or over a Stove to dry them, 
rig or moving. them the Mean while, 
Ul ca ting more Sugar upon em, till they 


dy. 
31. To an Grapes. 
You muſt take them after they are preſer- 
5 and uſe them as the former. 
32. To candy Eringo- Roots. 


Take the Roots pared and boiled to a con- 
tient ſoftneſs, and to each Pound add two 
und of fine Sugar; clarifie it with Whites 
legs, that it may be tranſparent; and 

I 3 being 


0 


lo 
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being boiled to a es in Tr Roc 
twoor rar aner and ©: 
an Oven, or Stove, for Ki uſe; 
Z qo! you may. 404 
—_ Or ts, to W y 81 8 
and as for Flowers which Ning way 
leatant, and ornamental, you candy 
ow the . manner with there Sta 
and Leaves 1 various ſorts of Fl 
ers, cut the Stalks if they ate very hy 
3 ſhorter; and kaving added ab 
eit ht ſpocnfuls of Roſe- 2 Pound 
ite Sugar,” boil it to a Kae ja 


it begins to grow ftiff and 
Flowers ue Ft it; and take Pan he out fic 
ly, lay them one by one in a Sieve, Keys 


it over a Move, and they Wa dry. 
_ harden! 154, 


33˙ Tory duese, Pre, krise ce 


You mit fiſt preſerve: chem; then wal; 
or wipe them ; aer which ſet them w r 
Tin- plates in a Stove, or for want of it inte 
Oven, not too hot, and turn them as you Mit,! 
occaſion; obſerving ever to let them da ſo 


their Stalks on. u 
34. To make each ſart of Comfits, vulgach Mii 
called covering Seeds with Sugar. 


You mult provide a Pan, of Braſs or I Pa 
to a good Depth, made with Ears ito hat 
over a Chatingalith af dn with a * lree 


* DH: Al 


- 
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ſice of the fame Metal; then Cleanſe. 
: Seeds from Droſa, and take the fineſt 
ur well beaten; put to each er of 
und of Seeds two Pound of Sugar, the 
i being firſt dried, and your Sugar — 
in this order; put into the Pan three 
nd of Sugar, adding a Pint of Spring- 
jr, ſtirring it till it be moiſtened, „Aer. 
it to boil, and ſo from your Ladle let it 
0 bo the Seeds, and r the 3 


xrein they are continuall J A 


r — * Coat rub an 
and when they have _—_ 
be e and by Motion x rolled in- 
uy them in an Oven, or before 
fie, and they will be hard and white, 
3j. Ta make artificial Oranges and Limons. | 
. Moulds of Alabaſter made in Bog * 
; bind-two of them together, and 32 
T5 in the Vater, an Hour or two, bo 
an ie 30 the mean time as much 
wir as will GU them; the which being pg 
[into the Mould, and the Lid put quic y 
it, by ſuddenly turning, it will behollow 
Ne 51 in this Caſe to the Colour of the Fruit 
| j ca you mult Colour your Sugar in 
01! 8 it 
36. To make. Marmalade of Oranges, 
Pare your Oranges as thin as may be, and 
t — boil *till they are doit n in two or 
ee Waters; then : double the 2 
4 ll 
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of good Pippins; divide them and tal 
the Core; boil them to a Pap without if. 
their Colour; ſtrain the Pulp, and put 
Pound of Sugar to every Pint; then tale 
the Pulp of the Oranges, and cut the Px 
and boil ie till it is very ſaft; bruißz an 
the el _ Limons, and boil it Y F 
a thickneſs with your Apple-pap, and 
Pin! of Roſ-ware * 12 „ ee | 
37: To make Marmalade of Grape "ic 
Take the ripeſt Grapes gathered in a MH lug 
Day 3 ſpread them upon Aa: Table where : 
Air and the Sun may come at them; AH e, 
which take from em the and See 


boiling the Huſk, and Pulp, or -Juice in n; 


Pan, with often ſkiming, whilſt it is reduct 
to a third Fart; and then let the heat be pale... 
tle, and when you find it thickned, ſtrain 
through a Sieve, and boiling it onte m 
add a ſmall 3 fine Sugar, or d 
Powder of white Sügar-candy, and o 


ug into Pots, capered with Paper for Un My i 


38. To make Paſte of chm II 
Boil the Cherries till they come to ll 
very ſoft, and ſtrain the Pulr through a Un 
Sieve, and add a Ppund of Sugar to a PH ak 
ſtiffen it with App e-Pap, and boil it pt of « 
— 44 5 then ſpread it upon Plates 4 
ln 11.5" Ting: wel 


95 


— ar, 
39. 7% 1 
Take the Juice of Black Mulberries, and 
to a Pound and half of their Juice two; 
und of clarified Honey, and boil them 
E ſkiming, till one Part be 
0. v make Fe of - on | Currans, | 
jp. Jo | or ( — 1 
Take the Fruit and preſs out the Juice, 
mie it, and add to sach Quart a Found 
Sugar clarified, and boiled up to Candy- 
t; then boil them, add à Pint of White- 
f wherein an Ounce of -tree Or 
nb tree Gum has been d iſſolved, and it 


| nake it perfect Jelly. 


13 


=> 


Juice of Limon, and the like. 
tity: of Roſe · water; boil them up till 
become like a Sugar; then grate into 
the Rind af hard Limonę; and aving 
incorporated them, put them pp for uſe | 
aſſes or Fots being cold, and cover them 
Rer. 

Jake the Syrup of Quinces and Barber: 
of each a Quart cut into it about twelve 
ces free from Rind and Cores; boil them 
ll they are very ſoft ; then ſtrain the oh, 
biquor part, and boil it up with fix Fou 


x = 3 > > ty 


. 


oe them of, ad ir tem a Pat 
6. Fonts mak a Lech dc. 


[ake half a pound of Almonds blan 
them in a Mortar, and add a Pint 
Milk, and ſtrain them; add two ſpoon- 
of Roſe-water, 'and a Grain of Muſk,” 
| half an Ounce of the whiteſt Iing- 


and firain them a ſecond time * 


47 To mak one fart of Macarooms. |. 


* 14 convenient Quantity of Almonds, © 
ur them into hot Water; beat chem 
in a Mortar, ſtrewing on them fine Su- 
2s you beat them; "and when they are 
Imized a9 the Whites of Eggs and Roſe- 
are of a conyenient 


neſs arop them off Wafers laid on 
ates, ny bake tam in 4 FM 


48. Ts ks an Almond 5 


ike new Milk a Gallon , the Þ leur £ 
xt Almonds half a Pound, a little Roſe- 
kr, two Ounces of Lime-Juice z bot . 


of the Juice of 2 
ut of Canary - wine, with two Pound of 


beat them, and ſtir them together 
ep froth and become of a pleaſing Co- 


49. How 


* 12 * * 8 - 
WY ; * 
F - . * * 


right in order, and upon little Buſhes ex 
ſerved and candied Cherries, Plumbs, Fe 


with it Sprinkle your Banqueting-prep! 


|. Take a Pint of Curds, four Eggs, lea 


— 
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49. How to diſh up Diſh of Fraits wi 
e een Flom, 
_ * Take a large Diſh, cover it with ano 
of the ſame bigneſs, and place the uppern 
over. with Paſte of Almonds;inlaid with Meta 
white, blew, green Marmalade in the Fig 
of Flowers and Banks; then take the bt 
ches of candied Flowers, and fax them 


and covered with Paſte ; Fix 


Apples, Gooſberries, Currans and the 
each in their proper Place; and ſor Les 


you may uſe coloured Paſte or Wax, Pa 


ment or Horn; and this eſpecially in N 
ter will be very proper... 
N 50. 4 Perfume to e 
17 7 | #1 d © 0 


: 


6 
W I > 1 3TE #4” ite 0 x 4970 2 
„Take Muſk, the like quantity of OS. 
Nutmeg ; infuſe in them Roſe-water, nt 
(ff 


tives, an 
the Taſte. 1 EW 
51. To make Curd-cakes, 


the Scent will be as pleatingif;” 


two of the Whites out; add Sugar, andy 
ted Nutmeg; with a little Flour: Max ti 
together, and drop them like Fritten 
Frying-pan, in which Butter is hot, 
* of : 72 


52. To nale Orange Butter- 
Take neu / Cream, two Gallons; beat it up 


ge- flower water, and as much Red - wine; 
| ſo being become the Thickneſs of Butter 
retains | "both the Colous, and Scent of 


ange. 
53. How to make an Excellent Jula. 


Take new Milk warm; then add Runnet» 
let it cool; then ſtrow on it Cinnamon 
Sugar, over that caſt Cr an, and ſtrow 
ar upon the Cream with Roſe-water, 


54. To make a whipp'd Syllabub. 


Take a Pint of Cream, -fix ſpoonful of 
the Whites of two Eggs, 
fne Sugar, and with a cer beat 
ll it Foth well; ſkim it and patt it into 
1 8yllabub-glaſſes 
55. To make Curran - Cyeam. 


fruiſe old Currans in boiled Cream; ſtrain 
ber * a Sieve ; add Sugar and Cin- 
non, and ſo ſerve it up; and ſo you may 
b by Raſberries or Strawberries. 


56. To make Goosberry-Cream. 


our Gooſberries be boiled; or for 
It — Green ones, your preferv'd ones will 
And when your Cream is boiled up, put 


l 


eg; then boil them in the Cream, and 
train all thorough a Cloth, and ſerve "it up 
nth Sugar and oſe-water. 57. 
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Thickneſs; then add half a Pint of O- 


three Ounces 


dem in, adding Cinnamon, Mace and Nut- - 


| \ * — ee 
Take a Quart of Cream, boil Aue t 
add a Quarter of a Pint of Red-ſape-juic 
half as mach Roſe-water, and as much M 
half a pound of Sugar, and it will be ane 
cellent Diſh ; and nas you may ug 
any ſweet Herbs , which are pleaſant 
Healthful, | 


38. To make rp of bebe 


Take your Barberxies pick 
Stalks; boil them to a ah 7; then fg 
rarifie the Juice; then bo 

Pound, with fix Pound of fine du oy 
Syrup z ve IRE not th 
ken it ſutkciently,you may add more o: 


Fo. Marmalade of Prunes, Nai fit, Curr 
59 how to wy, of an Amber: color, 


1 our Fruit and keep them i in a 
my of Water , tall h 
rer a gentle Fire, they deckte ſoft ; 
y then ſtone the Fruges ot Railing 
ut them into as much as will 1 
— After that preſs out the Pulp, 
boil it up with ſome Slices of Quinces; th 
ſtrain it again, and put to each Pound l 
—_— of dugar and a Pound of bro 
— in Powder, and ſo put in 
p well mixed and fj prinkle Roſe-wateri 
— 1 andy dry it a little in 
Oven or Stove, and keep it for ou Uſe. 
0. 


1 


ole, dec. 8 227 W 
60. e um extraordinary ad 
| Sack-poſſet.” 4 _ 


Take fiftednEggs,Whites and Yolks ; * 

tem very well, and ſtrain them; thenitake 

quarters of a pound of Six · penny Su- 

; and a: Cs Back ; put together 

| « Baſon, and ſet it aver a Gharcoal-fire, 
xd keep It ſtixring till it be ſcalding hot, 

+2 quart of Milk over the Fire with ſome 

jeces eben N „Are 145 it boil: When 

ur ding- in your 

fx, 5 — Skillet very gh, = and — 

od ſtirring it all the while; then take it 

and cover the Baſon with 

| . cloſe, and ſet W the Fire ide 

x balf an Hour, >, 


61, An Excellent 2 7b. for making El- 
ine. | 

Take ne Gallons el Water, and tuvnty 
Prands of Malago--Raiſins pick them from 
ge Stalks, rub them dean, and ſhred them 
tall: Boil the Water an Hour, and then 
wut it uten ttie Raiſins, and b let it ſtand 
kn Days in à Tub, ſtirring it now and 
then ; them ftrain it chrough a coarſe Sieve. 
To five Gallons of that iquor, put four 
lints of Elder-juice, the Berries being firſt 
put into a Pot, and ſet in a Kettle of boil- 
Ing Water. The Liquor being ſtrained, and 
the Juice being cold — it together, and turn 
i into a Veſſel, and let it work; then bung 
it 


" a 
% . a CI 
* > 


128 England Ne M, 
it up cloſe, and let it ſtand till 'tis fine, 


then bottle it afl. 
62. How to mals very good Vinegar, 
Take Spring-watet what quantity 
pleaſe, put it into a Veſſel or Stone boi 
and to every Gallon = two Pound 
Raiſins, lay a Tile over the Bu 
and ſet the Veſſel in the Sun ttill it be 
for uſe. If you put your Water and Raif 
into a Stone-bottle ; you may ſet it in 
- Chimney-corner, near the Fire, fot a 0 
venient time, and it will do as well as if 
in the Sun. | l 
63. How to make an Excellekt Mouth-ati 


Ake 1 
it ve 
and 


leaves, Strawberry-leaves, Violet len Wa! 


a Bramble- leaves, Plantain- leaves unſet, Hyt 
and Cinquefoil leaves, one handful of & hre 
boil the ſame in three Pints of Spring wa den 

till it comes to a quart: Then pũt in a n on 

..of Roach-alum. and Hone as. 8 gh, [ 

think fit 3 you muſt N the bo way 

+ Water, and diſſolve the Alum and Honey the 

it, and then mix all together: This will a in h 

2 Canker, or any ſuch Sore· moutii. | Wh Oy4 


ft witl 


I 8 Y rad 
2 *4 Additiot non, 
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draw 
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Ale what Freſh- 


| with Ingredients; let it ſteep an hour, 
WE have ready boiling a thing of fair Wa- 
ben put in your Fiſh with the In 

von the fire, and when it is about 

, put m the boiling Water to * 
Ws way will make the Fiſh much firmer 
WP the old way; then fry ſome of the 
in hot Liquor; then a rich Sauſe made 
Oyſters, — Muſhrooms, two 
W-ovies, Capers, a bundle of ſweet Herbs, 
op whole Onions, one ftuck with _ 
endiſh ſcrap d, bee Tag Juice of 


mon, the Yolks of two Eggs; mix all 
e together with two Pound of Butter, 
aw it up very — then Diſh your 


ner 9 as © rub . 
pre clean Water; then 


ater, with a little Salt for 111 n 16 
then ſtrain thent through 4 Colander 
n from the * ppd ler o 2 — 
7 they are C 
War, Salt, whole. wie Peppers. ſome 
ales of Mage, and about , two 
ind bojl em for half an Na ene wh 
pol „then put your 
e Pickle, and keep them cloſe, 


To Pickle Cutnhbebs for priſont min. 
Waſh your Cucumbeis clean, 
8 en take owe Way and ap them Vine- 


(loch; 

ir, Salt, F nel-rops, and Dit: tops, with 
ll Mace, make it Salt enough, and 
enough wo the Iaſte; boil it 2 while, 
en take it off and Jet it ſtand till ir tis 


; then put in your C rs, clap a 


em in 
fair 


into 


n up cloſe, they will be 11 to eat in 
Weeks time. 


Tv make @ Beef Tunfif - 


Take ſeven Eggs, putting out two Whites: 
pt to them a fu Pint of Cream, a little 
K -2 Nut- 


4 en 


upon them to keep them down, and 


* 
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th K 
in a Diſh being covered with 


coarſe Tape; ſo Bake it. 


Nutmeg, and a few ſweet Herbs, as Tin 
ſweet Mar joram, Parſly, Strawberry- lea 
ſhred them very ſmall; then take boiFd ig 
minc'd very ſmall, a full Plate of Whi 
Bread Grated, mix them all together, and ih 
them as you do other Tanſies, not . 
Brown. e eee ee 
Fri Wh make an Orange · Pudding. 19 
Take the Peel of a large China- Ora 
mace it exceeding ſmall, and Pound it 
Mortar; then take the Volks of ſixteenli 
well beat with a little Roſe-water, and 
to it a little more than half a Pound a 
r, and as much Butter being melted; 
eaſon it with a little Nut and put 
-paſte,4 


lay Puft-paſte over it, and garniſh it in w 
form you pleaſe. In e 


To Collar a Breaft of Ved... 


Take a large fat Breaſt of Vea I Ball 
bone it, ſeaſon it with a little of all ſom it the 


Spice, a little Salt, a little Limon; peel mi 
ſmall; take two or three Sprigs of Til 
with as much of ſweet Marjoram ſtripti 
fliced very ſmall, and ſtrow it thin allt 
the Veal ; be ſure to put both the Smt 


breads in, and rowl it hard, and tye it 


e the 


— 


Py | a 8 \ * N 1 g 
N Coghery; Go. 133 
To. Pickle Rei’ lt.. 

Fake your Barberries after they are pick- 
and take your ſhatter d Barberries and 
them in Water and Salt almoſt ſtrong 
zh to bear an Egg; let it boil half an 
and when at's cold put in your other 


J 


terries, and ſtop them cloſe, _._. 
ie them when they are very tender, 
FParboil them in a litile fair Water then 
half a Pint of White · wine, and a quar- 
ofa, Pint of Vinegar, the Jujce of a Li- 
and a little Bay- ſalt, and when it is 
d and cold put your Aſhen- Keys into 
x Pickle 3 keep them from the Air, | 
Sauſe for Wild Ducks. % 
lake a little handful of Sage, one large 
jon ſhred very ſmall, ſeaſon it with a 
e Wil and mol, Fe u "with _ 
a Balls, then put them in the Ducks, an 
f the be take half a Pint of Clai 

t diſſolve two Anchovies ; then take hal 
aach Butter as Wine, then thicken them 
the Yolks of two Eggs, then put your 
s in your Diſh, and pour your Sauſe 
gh them, and pull out your Balls; fa 
e them up. : 4c.” 


» "x 
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1% Engiady e , 

| 1 Son u File, 

el your Pike "wit 125 much Water 

will e Se It, 9101 6 18 re ) 
and as 

Fink Br 127 it Till tis. deer u 


may run a Stray throngh it, take it 
pu Tinto the Broth White-wine and Vide 


2 * 


and an Anchovs;when your Pike is cold o 

in ae aue; it will Jelly to keep it lanWiten, 

| Fo make u good ( (ale. Unt 
Th 28 Peck ee, tuo. Jun 1 


ütte ur Butter v 8 
is rl 5 75 ke Sh Vir Nlitmegs Caf wa i 
of Cinnamon, fix * ave dur "foul, it b 
the Whites, alf '2 Pound of Soar, . WW. 
Pint of Sack, and a'Pint. pt. y eaſt ' i 
all theſe WT 110 50 3 
a r 


I 3s W [ 95 767 
TY I "A ater, you have 
ye | Lung of NG well 1 1 


into your Paſte, then 1 8 'out 
1 ha "bottom; e 
1 th m 

DOT FA that you mult put 
25 ven as foon as it is made; ade 
Candy, take your Whites of Eggs that MW _ 
bad out of your Cake, and ts or ti Tal 
ſpoonfuls of of Roſe-water, and a pretty half a 


3 35: 


| * af \Gaokery, ec. 5 

ſift dete 9 half 
io that y may take a Feather 
le kr oder as Hack as-you can;ſec it ig 
ir Oven ahi to harden a fte. and fo 
i bt 1 
To mobs > Greven Cale fr. 

a three Pound of Flour well dried, 

in it a Nut Grated, , (dB Blades of 


| ten, Cloves ; 
er and ae Sal, 


then rib in 928 
Unt t 
ace been dae, 
5 utes, b 4 | 


e 


te 


| 
$ 
ti 
K 
ff 
n 


then with two Is 
Re 2 1 tmingle . * 
; e it ttle as ma 

the fire oe for half an hour, 
S + ming! in it a eo 


S3 L it in 3 
i let n qua! of an be hour 2 
Sen. 


I make Vi inter-Cheefa-cakes with Puff poſe. 

[To the Cruſt, to a Pound of Flour: take 

b uarters of a Pound of Butter; wet 

ſtiff with Milk and two Eggs 

i S towl in the tter ; and to 

| oa c 
et yr Iv 


Curd, p ut. five. 

Inc Grat 3 little b into it. 
| To make u Bre- ud 
ll Take'a c of Pound of fraſh Ran, 


| Smooth \ Garraway- 


| 


half a Pound * it comes from 
4 


Mal 


* $66. - 4, 
| 2 
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- and as much Milk as will make it 


| what thicker than Butter'd Epps then 


* f 


Mill, chree quarters of a Pound of Curt an 
fix Eggs, a Pound of 'Beef:ſuet ſhredati l. 
fine, Nutmeg it to your Taſte; and i % it! 
pleaſe put in a quarter of a D 193 


ſtiff; Boil it in a Bag, or Cloth. 
To make a Tanſey without *. T 


Take the Jui ice of young Spinage half 
Pint, or a little more, put thereto 2 Pint 
thick eee Cream, and a little Grated Brea 
fifteen Eggs, whereof put in but fir of 
Whites, iweeten it to Your Taſte, and f 
it in a Skillet ; Butter your Skillet Cp 
put it over a gentle re, ” until it be | 


upon 2a warm Plate, and ſer it thai 

als, and with a Spoon make it of "wh 
thickneſs you pleaſe ; then let it ſtand a 
harden a Ar E, then turn it upon anotl 
Plate, and let it ſtand a while on that fide 
if you Have no Limon, then put a- litt| 
Verjuice, and Butter and, Sugar upon bh | 
ſerve It up. | 


'To make Suſe for Turkeys or Gh 


Take half a Pint of White- wine and al 
tle Grayy, and Oyſter-liquor, and a. lit 
Grated Nutmeg, — put to it three or fe 
large Onions boil d tender and maſhed ſal 
with a little ſmall Pepper, and two or thre: 


* Oe ſmall boi] it | Fong (aſe 


of Cookery, cc. 137 


t it to the Fouls heing Roaſted. 
To make Sauſe for Wild-Fowl. 


lots; let it boil a quarter of an Hour 
ith a little Grated Bread, and put to it 
Who Anchovies minced, and a li Butter, 
| ſhake it well together, and put- it to 
ur Fowl, being Roaſted, and ſerve them 


"7 


To mak Sauſe for Veniſon, or a Hare. 


Take half a Pint of Claret, and a little 
ter- liquor, and put to it ſome good Gra- 
V and a large Onion ſtuck with Cloves, 
IC {ome who li Cinnamon and Nutmeg cut 
(ſlices ; then let it boil till the Onion is 
id tender; then take out the Onion and 
ole Spice, and put to it three Aachovies, 

a piece of Batter, ſhake it well together, 
d ſend it to the —— 


nate Sauſe for Green-Geeſe * Toung Ducks, - 


Take almoſt half a Pint of the Juice of 
nel, and a little White-wine, a little Gra- 
id Nutmeg, and a little Grated Bread, let 
vil a quarter of an Hour, and put to it 
wach Sugar as will ſweeten it; if you 
aſe you may put in a few ſcalded 1 
W 4 f R ob $a 1 rries 


-—_ — — by 
% way 4a + _ 
\ ? "8 _ 
4 J 5 
v - 
* 
* 


an Hour, with a little Grated White- 
rad, and put to it a piece of Butter, and 


wor, 3 little Grayy, and three or four 
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the Limons to the Peel, cover it and 


vou let it alone it Will be as well; tem 


berries or Grapes, and a piece of Butter ſha 
n put it to the Gseſd, bei 
; this Sauſe 35 proper for nicken 

To make Limon Cyeamt, 
thin, and ſhred them very ſmall, put it j 
to a Silver Cup, ſqueeze in all che Juice 


it ſtand two Hours, ſtirring it ſometim 
then put to it three ers of a Pint afl 
water, 7 ſpoonfuls of Roſe-water,or Ou 
flower-water, add a little more than hall 
Pound of fine Loaf. Sugar, ſeven Whites 
Eggs, and three Yolks very well beats 
ſtrain it all in a Canvaſs- trainer, and boil 
till it be thick, ſtirring of it while it is 
ing. Orange-Cream is made after this 
only leaving out half the Peel, and puti 
in à Tolk or two more. K 


1 
Take new Milk, put ſome Runnet to 
let it ſtand *till it comes like a'Cheeſe, 
break it, and Whey it, and farce the C 
through a Canvaſs- ſtrainer; then ſegſar 


with Roſe-water and Sugar; you may 
in the Volks of an Egg if you pleaſe : ant 


it together, and ſo put it into a little 
lander to drain, then put it out and | 
ſome Cream upon it; ſo ſend it to Table 


To ah 4 Di d adi like 


lon... 


6 hk f the oſt wee and [wy ; 


1 agaer — and ſeaſon 
vith ares wed rag 
tin a Dith i whe — 
ſerye it in ; Hire few-can 


nond-Butter. 
1⁰ e a ery good 23 Fuſſet. 


Cake u Pint: of the belt Back, fourteon | 
bs, {cave out ſix of the Whites, and be 
you take out all the Tanda, me put in one 
utmeg and ſome Cinnamon; mix your 
k and-Spige very E Kos be ſure you 
ein Sugar enou ugh at he firſt ; ſet it on a 
b 0 ils, — 
well, put them into your Sack, 
1 nm ſtirriag erty faſt that it Curd les — 
il it be bothing hot; then take three Pints 
f Milk bang * the fire, pour it into 
ur Baſon as ſaftly as you can, 
id keep 1t very wel kirring till the Milk 
all in, theti take out your Spoon, take it 
ff the Cogls.quickly, and cover it one quar- 
of an Hour'; and fo ſerve it Covered. 


To make 4 Lamb-Pys "fit for our * 
pt Tab ble, LE 
Cut your | Lainb in thin ſlices, and 


with Clores, Mace, Notmeg, To 
alt 


pleaſe, and 


( 


- A PL y 
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Sugar, 3 
OY 


and beat your Eggs 


af : | ? 
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Salt, with a little mall Pepper, and ly 
in your Coffin; and lay on it and betwf 
it, a few Raiſins of the Sun ſtoned, an 
few'Currans, and à few Scirrets boibd 
Blanched; and the Marrow of two or thi 
Bones; Candied Limon, Dates, and 
Cittern, Preſerved Barberries, and Can 
Lettice, and ſliced Limon, large Mace 
Butter; and cloſe your Pye; and when! 
baked, let your Caudle be White: wine, 
juice and Sugar, beaten up with the T 
of three or four Eggs, and ſet it on the f 
and keep it ſtirring till it begins to be thi 
put it in and ſhake it together; ſcrape 
— and ſend ĩt up. 1 


To make a Lamb-Pye another Way. 


Cut your Lamb in thin Slices, and ſal 
it with Pepper and Salt, and : Nutmeg, 
it in your Coffin, and lay on it lah 
Mace and Butter, and cloſe your Pye; 
fame way you may make a Veal-Pye.. 
OT Carps Stewed Royal. 
After the C are kill d, and the Gatlii 
drawn out of their Bellies and waſht, t 
ſteep them in Claret- wine with whole di 
and whole Onions, Horſe-radiſh, and 
mon ſhred, a little Salt and Vinegar; th 
ftew them gently half an Hour, or thi 
quarters; then thicken the Butter vi 
Flour in a Sauſe- Pan; add ſome of theft 


werd „ 


ire be 
mps z then wy papa or rw) 
icken with the Claret, put in ſome 8 

p ;; Garniſh-with the Milt, Horſe- 

cut N or what elle you: 


2 . 94e the bot ay: - 


rt ſcald your Veſſels with Wage 45 
& of the parings of the fame Fruit; then 
Hopſhead- after it is thus ſcalded and 
dry ; take a Quart of the beſt old Ma- 
Sack, and put into it; ſtop it cloſe, 
| row] yout Hogſhead up and — eve- 
may to ou it; den Tan Nan 28. fl 


N: 1 — Yi . 


for it to fa 7 125 
it very cloſe to keep in the ap 
ach elſe wilt work out a0 H 
you hear'it work, for you pro 
watch it, when it begins to make m 

in working, draw out every day 

6 to give it vent, otherwiſe it wall burſt 
t Hogſhead. And when it is fine draw it 
into another Hogſhead ; and then again 
) Bottles as ſoon as you n 


Te make Syder as fine as any Wine in  Twenty- 
four Hours, or there about. : 


rſt, let your Syder ſettle in the Rine 
twenty four Hours or more, t9 take _ 


142 ld 
ol from the groſs Lees; ee 
up; and as B pom: 

| rtion- to 2 Syder t 
a en bee beate N 
and Oyl; and when the Froth is ſettled; oh 
. fo much fine Scowring- ſand into it 1 
make it neither too thick, nor too thin abe 
ts thickneſs of Cream, ue it i 
ther upon the Bung-bole, and : 
der; then with a Stick 200 1 1 
t ſoundly to mix it well together, ſtor 


* don as tis fine, Battle it. 
' To naue Ou that is d, 


ben + Hepes of ode wen 


four Pound of the 
LINEAR: into i 


| Gy t will be palatal 
9 — 8 7 en 5 


le, at a Peg-hole in y 


ur P 1 
Fi 7 of 8 


off preſently into Bottles, or e 
three Days it will not. be worth a Farthy Farthin 
Another Way much to 2 2 


though Site dure, 1f not quits | he 
to be 0 of the be 775 Colour and Taft 2 


* 


2 : — in proportion to a Hogſhead of ve 
=” pale ſowte Cyder ſir Pound of Brown Sug 
| Eandy; ——— off as much of that © 0 


e; it will preſently cauſe a fermentation, 

* to Hurt your 3 
muſt not be quite full, that it 
/havs vom 39 ern and in fow Days 
r ee 


dees 
pate, core, and quar- 
mo fr ue Fa 


e 
t cler e oth , nder, cen 
iter e 'from them; and then take 

| of ir or decoction as wi 


Sugar as 
the quanitt 
you intendl to dreſ ; 
ud make your Pan bol upon a 
wal-fire till they are very tender; | firing 
them ſometimes with a Spoon, but _ to 
ireak them; then take them out, and =p 
— n the brims of a Diſh, or on 

C 


a running 3 after this you may 


PE Diſh them u upon a Plate, and then a WE 
nan end of boil your 8 i 


fire, putting in more 7e 
Juice of Limons, and let it boil till it be 
elly; then take it off from the Fire and! 
it ſand till iris cold; and then it o 
your Apples, and on 2 your Plat 
as you think fit. But remember to take outt 
Parings of your Apples before you ſtrain 
decoction our Apples. This Decof 
on is very good for the doing of almoſt. 
bother Fruits; but fome will boil the Parin 
before the Fruits, and ſtrain out the Wate 
. To make moſt rare Sauſages 1 955 Skins, 
Take a Leg of young Pork, cat off al 
ean, and . Ip 15 very ſmall, Put les 
none of the ſtrings or ſkins among. it; f 
take two Pounds of Beef - ſuet ſhred ins 


two handfuls of Red-ſage, a Little Peppe 
Salt and Nutmeg, with a ſmall Piece 0 
Onion, Mince them together with the Fe 
and Suet, and being fine Minced ,, put tl 
Yolks of two or three Eggs, and mixing allt 
gether, make it into ne; and when yt 
uſe it rowl out as many pieces as you plea 
in the form of an ordinary Sauſage, and F 
them. This Paſte will keep a Fortnight vj 
( on Occaſion. 4 ; | . 4 b x 
Io Dry Neats Tongues. _ 
Take Salt beaten very fine, and Salt-pett 
of each a like quantity; rub your Touges 
1 Y 


J Cookety, &. 145 
Y well with the Salts, and cover them all 

with it, and as it waſts put on more: 
en they are hard and ſtiff they are enough, 
n tow] them in Bran, and dry them before 
bft Fire. Before you boil them let them 
Pump-water. __. | I 
(therways powder them with Bay- ſalt; 
i being well ſmoak d, hang them up in 4 
net or Cellar, and let them come no more 
the Fire till they are boil d. 

To Roaſt a Neat's Tongue. mw 
Take a Neat's Tongue being tender boil'd, 
nched and cold, cut a hole in the Butt- 
and mince the Meat that you take out ; 
put ſome Sweet-herbs finely minced to 
with a Minced Pippin or two, the Yolks 
bog flic'd';; ſome Minc'd Beet-Suet of © 
ned Bacon, beaten Ginger and Salt, fill 
Tongue, and hop the end with a Caul 
Veal, Lard it, and Roaſt it ; then make 
I with Butter, Nutmeg and Juice of 
knges ; Garniſh the Diſh with ſlic'd Li- 
peel and Barberries. ä 
0a a Neat's Tongue or Udder other was. 
Boil it a little, Blanch it, Lard it with 
ty big Lard all the length of the Tongue, 
alſo the Udder; being firſt ſeaſon d with 
es, Pepper, Cinnamon and Ginger? 
pit and roaſt * and baſt them — 
| ee 
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4. Feet Butter; being Roalted reſs them y 

SGtated Bread and Flour, and Tome of 

- Spices aboveſaid, ſome Sugar, and ferye 

wth Juice of Oranges, Sugar, Gravy, z 
ed Limon on it. 


44 388 | IS & I IJ? | 
To mals Mind d Pies with Neat s Tongue, 


Take a freſh Neat's Tongues, boil, blan 

d mince it, hot or cold, then "mince 

ounds of Beef-ſuet by it ſelf; mingle t 
together, and ſeaſon them with an Ounce 
Cloves and Mace beaten, ſome Salt, hal 
preſerved Orange, and a little Limoy- 
minc'd, with 4 quarter of a Pound. of Su 
four Pounds of Currans, a little Ver 
and Roſe-water, and a quarter of à Pin 
Sack, ſtir all together and fill your f 
in the Figures as on the Copper: late, J 

ber 3. or others as you pleaſe. _ 
Sauſes for Roaft Pigeons, or Doves. 
1. Gravy and Juice of Orange. 

2. Boil'd Parſly minced and — amo 
ſome Butter and Vinegar, beaten up thic 

% Gravy, Claret, and an Onion ſt 

together with a little Salt. - 

4: Vine-leaves Roaſted with the Pipe 
minc d and put in Claret-wine,.- and 5 
boil'd together, ſome Butter and Gravy. 

5. Sweet Butter and Juice of Orange! 
together and made thick. re” 
6. Minced Onions boil'd in Cu 

n 


| 
; 


) 
J 
Ut] 
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oft ut to it Nutmeg, Sugar, 

wy 04 the F Fol and a little — | 

. Or Gravy ot the Pigeons only. 


45 2 for all manner of Rog Land. Fowl, as 
in), Buſtard, Peacock, Pheaſant, Par- 
tridge. | 


1. Slic d Onions being boil'd, ſtew them 
ſme Water, Salt, Pepper, ſome Grated {1 
ad, and the Gravy of the Fowl: |. 
2. Take Slices of” White-bread, and boil 1 
em in fair Water, with two whole Onions, ft 
ne Gravy, half a Grated Nutmeg, and a lit- 
5alt;ſtrain them together through a Strai- 
rand boil ĩt up as thick as Water-Grewel 3 
en add to it the Yolks of two Eggs, diſſol- 
| with the Juice of two 12 5 
. Take thin Slices of Manchet, Gravy of 
Fowl, ſome ſweet Butter, Grated Nut- 
g, Pepper and Salt, ſtew all together, and 
: - monks put in a Limon Minced with 
Pee 
1. Onions ſliced and boild in fair Water, 
d 2 little Salt, a few Bread-crumbs, beaten 
pper, Nutnieg, three Spoonfuls of White- 
ne, and ſome Limom peel finely minced 
{ boil'd all together; being almoſt boil'd 1 
It in the Juice of an Orange, beaten But- | | | 
, and the Gravy'of the Fowl. We || 
5. Stamp Small-nuts to a Paſte,with Bread,, 


iimeg, Pepper, Saffron, Cloves, Juice of 
L 2 Co 


ir” 
Fa 
: 
: 
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Sugar; boil it not too thick. 


chet, ſtamp them together with ſome Sup 


black, and lay them in a heap to ſweat, tl 
pick them from Stalks and Rottenneſs; 4 


of coarſe Hair-cloth, as ſquare as the Pret 


Orange, and ftrong Broth, ſtrain and bo 
them together very thick. 

6. Quince, Prunes, Currans, and Nuiſu 
boil'd, Muskified Bisket, ſtamped and ſtrai 
ed with White-wine, Roſe-vinegar, Nutme 
Cinnamon, Cloves, Juice of Oranges a 


7. Take a Manchet, pare off the Cruſt: 
ſlice it, then boil it in fair Water, and 
ing boil' d ſomewhat thick put in ſo 
White-wine, Wine: vinegar, Roſe or Ed 
vinegar, Sugar and Butter. 44 

8. Almond-Paſte, and Crumbs of M. 


Ginger and Salt, ſtrain them with Gu 
verjuice, and Juice of Oranges; boiFit pn 
ty thick. ha 3%: 5 

Jꝰo make Roſe or Elder-Vinegar, 


Keep Roſes dried, or dried Elder-Flows 
put them into ſeveral double Glaſſes, 
Stone-Bottles, write upon them and ſet the 
in the Sun, by the Fire, or in a warm Ou 
when the Vinegar is out, fill them up agan 


| To make Verjuice. 
Take Crabs as ſoon as the Kernels tu 


then in a long Trough with ſtamping R 
tles, ſtamp them to Maſh, and make a 5 


ef Coalery, &c; © | 149- Ye 
| it with the ſtamped Crabs,and being well 
ſed, put it up in à clean Veſſel. | 


To make Muſtard, 


Have good Seed, pick it and waſh it in 
Wd water, drain it and rub it dry in a 

bth very clean; then beat it in a Mortar, 

th ſtrong Wine-Vinegar; and being fine 

aten, ſtrain it and keep it cloſe cover'd, 

Grind it in a'Muſtard-Quern, or a Bowl 

ith a Cannon-Bullet, | 


To make Pancakes. 


Take three Pints of Cream, a Quart of 
wer, Eight Eggs, three Nutmegs, a Spoon- 
| of Salt, and two Pounds of Clarified 
tter; the Nutmegs being heaten, ſtrain 
tem with the Cream, Flour and Salt, fry 
tm into Pan-cakes, and ſerve them with 
* ne Sugar. | 3 = 


Otherways. 


Take three Pints of Spring-water, a quart 
flour, Mace and Nutmeg , beaten, fix 
"Moves, a ſpoonful of Salt, and fix Eggs, 
rin them, and fry them into Pan-cakes. ' 


Or thus. 


Make tiff Paſte of fine Flour, Roſe· water; 
eam, Saffron, Yolks of Eggs, Salt and 
Nuneg, and fry them in Clarified Butter. 


E ͤö;w: 
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Take three Pints of Cream, a Quart 
Flour, five Eggs, Salt, three ſpoonful of Al 
a Race of Ginger, Cinnamon as much; ftra 


theſe Materials, then fry them, and ſ 
them with fine Sugar. 131 . 


To mile a Tinſey the bin % 


Take twenty Eggs, and take away f 
Whites, ſtrain them with a Quart of good thi 
ſweet Cream, and put to it a Grated Ny 
meg, a Race of Ginger Grated, as much C 
namon beaten fine, and a Penny White- lo 
Grated alſo, mix them all together with 
little Salt, then ſtamp ſome Green Whe: 
with ſome Tanſey Herbs, ftrain it into th 
Cream, and Eggs and all together: The 
take a clean Frying-pan, and a quarter of 
Pound of Butter, melt it, and put in th 
Tanſey, and ſtir it continually over the fi 
with a Slice or Ladle, chop it, and break i 
as it thickens, and being well incorporated 
put it out of the Pan into a Diſh, and chop 
it very fine, then make the Frying-pan ve pu 
clean, and put in ſome more Butter, melt i dh 
and fry it whole, or in ſpoonfuls; being an 
finely fryed on both ſides, Diſh it up 24 th 
ſprinkle it with Roſe-Vinegar, Grape-Val 1: 


juice 


ice, Elder-Vinegar, Cowſlip-Vinegar, or 
e Juice of three or four Oranges, and ſtrow 
u good ſtore of fine Sugar. 


Otherways. 


Take 2 little Tanſey, Featherfew, Par- 
y and Violets, ſtamp and ſtrain them with 
wht or ten Eggs and Salt, fry them in 


Diſh with ſome Sugar. 
A Tanſey for Lent. 


Take Tanſey and all manner of Herbs as 

tefore, and beaten Almonds, ſtamp them 

vith the ſpawn of a Pike or Carp, and ſtrain 

hem wath the Crumb of a fine Manchet, 

Jar and Roſe-water, and fry it in ſweet 
tter. 


Jo Collar a Surloin, Flank, Brisket, Rand, 
or Fore-Rib of Beef. 


Take the Flank of Beef, take out the Si- 
tews and moſt of the Fat, put it into Pic- 
le, with as much water as will cover it, and 
put a handful of Peter- ſalt to it; let it ſteep 
three Days and nat ſhift; it then take it out 
and hang it a draining in the Air, wipe it dry, 
then have a good handful of red Sage, ſome 
Tops of Kelly Savory, Marjoram and 
L 4 Time 


= 
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fveet Butter, and ſerve them on a Plate or 
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England's Nemeſt Way 
Time, but twice as much Sage, mince Der 
very ſmall, then take a quarter of an O 
of Mace and half as pany Cores with 
little Ginger, and half an Ounce of P 
and likewiſe half an Ounce of Peter Al 
mingle them together, then take your Bee 
ſplat it, and lay it even that it may roll u 
handſomely in a Collar; then take your Sea 
ſoning of Herbs and Spices, and ſtrew it al 
over, roll it up cloſe, and bind it faſt wil 
Packthread; put it into an Earthen Pipki 
or Pot, and put a Pint of Claret to it, 2 
Onion and two or three Cloves of Garlick 
cloſe it up with a piece of coarſe Paſte, ant 
bake it in a Baker's Oven; it will ask f 
Hours ſoak ing | 


To make Sauſe or Pickle to keep Veniſon 
An that it Tanten. 


Take ſtrong Ale, and as much Vinegar: 
will make it tharp, boil it with ſome Bay 
ſalt, and make a ſtrong Brine, {kum it, and 
let it ſtand till it be cold, then put in you 
Veniſon twelve Hours, preſs it, boil it, an 
ſeaſon it, then bake itt. 


Other Sanſe for Tainted Veniſon. 


Take your Veniſon, and boil Water, Beer 
and Wine-Vinegar together, and 17 Bay 
t gs 2 l 


* Cory, e 
leaves, Tyme, Savory, Roſemary and Fe- 

due ml, of each a handful ; when it boils put in 

your Veniſon, parboil it well and preſs it, 

and ſeaſon it as aforeſaid ; bake it to be ea- 

ten cold or hot, and put ſome raw minced | 
Mutton under it. , | 


Se Other ways to Preſerve Tainted · Veni ſon. 


Bury it in the Ground in a clean Cloth 
al Night, and it will take away the Cor- 


, a nuption, favour or ſtink. 


Other Sayſe to Counterfeit Beef or Mutton 
to give it a Veniſon Colour. l 


Take ſmall Beer and Vinegar, and par: 
boil your Beef in it, let it ſteep all Night, 
then put ſome Turnſole to it, and being Ba- 
ked, a good Judgment ſhall not diſcern it 
ar from Red or Fallow Deer. 


Other ways to Counterfeit Ram, Weatber, 
you or other Mutton, for Veniſon, 


Bloody it in Sheep's, Lamb's, or Pig's 
Blood, or any good and new Blood; ſeaſon 
it as before, and bake it either for hot or I] 
cold. In this Faſhion you may bake Mut 
ton, Lainb, or e | 

Fi 


© 
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Fiſh when in Seaſon. 


Severn Salmon in ſeaſon from Albollaig: 

Tide till June. nen eg 
Thames Salmon in ſeaſon from April, and 
allow d to be caught to Holy-Rood the 1 3th 0 
September. * 
_ . Sturgeon catcht in the Eaſtern parts in 
April, May, and June, (Excellent Fiſh Roaſt- 
ed freſh) but chiefly eaten pickled , moſt 
caught at Hamborough, and at a place belong 
ing to the King of Fyuſta, call d Pillow ; ſome- 
times catch'd in the River Severn, and now 
and then in the Thames, 

_.. Turbett in ſeaſon all the Year, but ſcarce 
in the Months of December, January and Fe 
Drury. b _ 

Carp Spawn in May, in ſeaſon all the Year, P. 
at ſome Place or other; Thames-Carp reckot- Wl an 
ed the beſt. . = I 

IWhitings and Cod in ſeaſon here chiefly in I F. 
November, but in the, Northern Countries 
longer. | th 

mpreys in ſeaſon from Chri/tmaſs to Ju: il N 
to be Potted, catch d in the River Severn. en 

Mac larels in ſeaſon the latter end of 4pril, Wl 
and continue Aſay and June. 8 
Lulſters and Crabs come in, in Augn/t, and WM 1 
hold till Chriſtmaſs, which is call'd the firt WM t 
ſeaſon; and from Chriſtmaſi to Fune, is call'd II $, 
the ſecond ſeaſon. | 
47-4281 Oyſters 


heginning of Fane ; 
Country for them. 
Soles, Thornback, Cray-fjh, and Eels, always 


in ſeaſon. 


Oyſters in ſeaſon from the beginning of 

pptember to 1 e oe * N 

Herrings in ſeaſon in Ius, but the bi 

ſeaſon when in full Row is 

OHober and November.. | a 
Trouts in ſeaſon in April, May, and the 

Hampſhire the Chief 


* 
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Fowls and Rabbits, &c. when in Seaſon. 


In January, February and March, Turkey 
Poults, Green” Geeſe, Ducklings, ſmall fat 
Chickens, ſome Pideons, Tame Sucking 
Rabbits, Pheaſants and Partridge with Egg, 
ze in ſeaſon. And in March, Leverets, Wild 
Pigzons, Wild Rabbets. In April, May 
and June the Chickens come to be Large 
Fowls, fo that Turkey, Geeſe, Ducks and 
Fowls are in ſeaſon all the Year. bY 

In July and Auguſt, Wild Ducks that ſhed 
their Feathers, which are called Flappers or 
Monlters, come very Fat ; and at the latter 
end of the Year moſt ſorts of Fowls both 
Wild and Tame are good and in ſeaſon, as 
Swans, Buſtards, Wild Geeſe, Brand Geeſe, 
Wild Ducks, Teal, Widgins, Shufflers, Pen- 


tal, Eaſterlings, Heathcocks, 


Snipes, Plover, Larks, Quai] 


Woodcocks, 
8, Blackbir ds, 
Thrulhes, 


in ende, 


— — 
— 
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{ - Thruſhes, Felfair, Pheaſants, Partridge, Nit 
Geeſe, Tame Ducks, Cock-Tarkeys 


wile 


and Hens with 
Hares and Rabbits. 


Note. That the Cock-Turkey is out of 
ſeaſon after Chriſfmaſi, but the Hen con- 
tinues in ſeaſon till Eaſter, and is with 
Egg all the Spring. + 1 


tern, 
and Hen-Turkeys, Capons, Virgin- Pull 
Eee, if Chickens ; likeuif 


oO Ks Printed for Chtiſtophet 
Coningsby. . 
HE Lady's Writing -blaſter, being a 


Curious Sett of Round-hand Copies, 
which is the only Hand now in uſe : By 


y fix Folio Pages to Write under, whereby 
oy Perſon may attain to write handſome- 
with little Practice. Price 1 s. 6 de * 


The Modiſh Penman, containing variety 
dall the Uſual Hands now Practiſed in 
England ; and an Exact Copy to write Greek 


by; with Directions whereby any Perſon 


may attain to write any of thoſe Hands 
with little Practice; likewiſe excellent Re- 
ceipts for making ſeveral ſorts of Ink, and 
gr * ee By William Elder. Price 
Hill. 


The Young Man's Companion, contain- 
ing Examples of the uſual Hands now Pra- 
Qtiſed in England. By Wilkam Elder. 


Price 1 5. 


yilliam Elder. Printed on the tops of Thir- 


A New 


. = 
- ” Ca a 


— * a. 


fant to thoſe that want an Able Maſter 


moſt Common Hands now u 


Copper-cuts of the chief Tables and · Titles. 


A Catalogue of Books: 

A New Copy-Book, containing the Breal 
and 1 of the true Secretary, aut 
Text-Hands; whereb 1 Perſon may at 
tain. to the Clerk-li ngroſſing of” am 
Deeds, Writings, &c. with Expedition. Print 
od on the Tops of 36 Pages to write under 

rice I $: 


The Gountty School- Maſter, or au Af 


being a Copy- Book 3 of the 

ed in England 
alſo an Exact Copy of the Print-Hands. By 
Foſtph Nutting. Price 6 d. 


A New Book of Cyphers, containing in 
General all Names, interwoven. and reversd 

Alphabet, being very pleaſant for Gen- 
tlemen and Ladies, and uſeful for all forts 
of Artiſts, as Painters, Carvers, Engravers, 
Chaſers, Watch-makers, Embroiderers, Cc. 
with ſeyeral other uſeful and neceſſary Ex- Ne 
amples, with Additions, Compoſed and En- 
graven after the neweſt and true Mode. By 
Benj. Rhodes. Price Bound 35. 6d. 


The Merchant's Magazine, or Tradeſinan's 
Treaſury :. Containing, 1. Arithmetick in 
whole Numbers, and Fractions Vulgar and 
Decimal ; with the Reaſon and Demonſtra- 
tion of each Rule: Adorn'd with Curiogs 


Pw — — e 3 p—_— 


2. Mer- 


Ac atalogye of Books. 


2. Merchants Accompts, or a moſtconciſe 
nay of Caſting up the value of Merchaudize. 
Tare and Trett, Intereſt of Coyn, Rule of 

Barter, Loſs and Gam, Fellowſhip, Equa- 
oon of Payments, and ſeveral Matters fela- 
ing to Exchange, never before made pub- 


3 


3. Book keeping, after a plain, eafie and 
natural Method, ſnewing how to Enter, Poſt, 
n | 

4. MASNNS, concerning of Exchange, 
lors an Þ actorage, the Law — — 
tokers, Cc. N 


5. The Port of Letters to and from Fo- 
 Wtzign Countries, and the Days when Mails 
g inne {ent to, and due from thoſe Countries. 
ed 6. An Account of the Commodities pro- 
Gen- fuc2d by all Countries, their chief Towns 
forte of Trade, and bigneſs: of the Country com 
vers MW fared with England. 1 2 5 
He 7. A Merchant or Traders Dictionary, 
Fx. planing the moſt difficult Terms uſed in 
En- Trade. © | 

By MW. 8. Preſidents or Merchants Writings, as 
Ius of Lading, Invoyces, Bills of Exchange, 
etters of Credit, Charter-parties, c. with 
an's W many other things not extant before; as by 
* in the Table of Contents * Accommo- 

lated chiefly to the Practiſe of Merchants 
and Tradeſmen, but is likewiſe uſeful for 


Schools, Bankers, Diverſion of Gentlemen, 
buſtneſo 


- —_ 4 % 


. e ee 

A buſineſs of Mechanicks, and Officers of the 
Queen's Caſtom and Exciſe. The Fifth 
Edition Corrected and 1 By EA. 
| . In Quarto- - ON 
+22 


| Comes — or he Traders 8 
nion: Containing an Exact 8 Henke 

te yan of vy quantity of or Wares 
ready caſt up, more ted to\Merchants 
Uſe than any other Extant, which is demon. 
rated by Fourteen. Examples, relating 
chiefly to Buying and Selling ; with many 
other Tables of Uſe. By Edward "Hatton Ger 


Priee Bound 2 5. [2 


The Table of Pipay a Famous lakes Bhi 
lolyher s : Containing many Uſeful 


for the Conduct of humane Life. Made 


lib, and addreſs d to his late Highnelſz'the 


of Gloucgſtr, Price Bound t 5, 66 


"MY eOAOTIA , five Quarundam Fx 
e Explicatio, Linguz Græcz Tyr- 
nibus ta: Uni cum Locis Poet 
trum — citatis. In uſum Scholz 
n R Price 
TS ©: -*, + 


© Scarronider: Or 77 rgil Traveſtie: : A 15 
on the Second Book of Virgil's Ainen, 
in i Engliſh Burleſque. Price Bound 15. 


e 24 062 + . rr IS-8E 


